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Packers Cans 
For 1909 








Whether you use régular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed withus. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 








American Can Company 


New Yerk Chicago Baltimore San Francisco Montreal 











/ » @3-36 River St. 








THIS PAGE DEVOTED TO MEMBERS OF 











National Canned Goods and 


Dried Fruit Brokers’ Ass'n, 
ETT 














SECRETARY-—J. L. FLANNERY, JR., SHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


CHICAGO 











dé. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 


_— Pacific Coast 
York 


Products 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WAGASH AVE., 


INDIANA SELLING CO. 


F.-A. TODD, Sales Manager 


"Canned Goods Brokers 


Correspondent Brokers in 75 of the best 
fjobbing centers. We solicit offers and inquiries 


517 S. Penn'a St., Indianapolis, Ind. 





CHICAGO 








E. C. SHRINER & CO, 
Manofactarers’ Agents and Brokers in 


Ganned Goods i - 


BALTIMORE. MD. 


DALLAS MERCANTILE CO. 





> BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel mex. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, BY. 





EDWARD P. SILLS 
Packers’ Agent and Broker in 
Ganned Goods... 


42 RIVER ST., CHICAGO 


Oorrespondence Solicited. 
Liberal Advances on Consignments. 





EMERSON 2@ HALL 


— CANNED GOODS 
“merous DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O7BYRNE & CO. 
Brokerage Commission 


Sorel Sook ol DO 


42 RIVER ST., CHICAGO 








G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited, 





J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5s WABASH AVE. #4 CEISAGO 














PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . 
and Tributary Points 





E.L. STANTON &CO. 


Merchandise Brekers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 
205-7 S&S. Seventh St., ST. LOUIS, MO. 





GETTYS BROKERACE Co. 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANIS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





**SOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAin 





C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN: 
ESTABLISHED 1808 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 


CANNED GOODS 


ST. JOSEPH, MO. 
ST. PAUL, MINN. 


Cover AN Jebbing Centers Adjacent te Above 


Duluth —. 
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Canned Goods Brokers and Commission = 


THE J. Mc. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River Street 


BAKER & MORGAN JH. MARTIN & (0, |24vNoR HUBBELL 




















BROKER IN 


CANNED GOODS 


BROKERS og ag CANNED 
rokers 
ABE2DEEN, - MARYLAND GOODS 


sien Canned Goods| "Sr" 


Our Specialties 83 South Front St. 











CORN & TOMATOES MEMPHIS, TENN. “IF YOU CAN, I CAN SELL” 















PEERLESS AIR COMPRESSORS 











High Duty Vacuum Pumps. All Sizes and 
All Types and for All Duties. Simple, Dura- 
ble, Economic, Accessible. We make a spec- 
A ialty of Air Lift Pumping, Can Making and 
a8) 6lesting, Oil Burning Installations. : 






Pneumatic Tools and Specialties 















CATALOGUES UPON APPLICATION 


American Compressor & Pump Co. 


Home Office and Works General Sales Office 
718 East Pratt St., Baltimore, Md. 26 Cortlandt St., New York 
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COTTINGHAM 


Sseitis = 


CANNING MACHINERY 





1F ALL KINDS 


INCLUDING THE CELEBF ‘TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 











‘‘ALL OUR CANS ARE WASHED AND STERII. 
IZED BEFORE THEY ARE FILLED.’’ 


Jones’ Can Wash 
and Sterilizer — 





, Gibson City, Ill., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans ina day's run. These machines not only removed great 
masses of foreign matter, including insects, cinders, particles of 
solder, coal, chips of wood, etc., but also rendered the cans free 
from acids or fluxes used in manufacturing the cans. 

We would not think for one moment of packing food products 
in tin cans Without using these machines for cleansing them, and 
are pleased to pronounce them an absolute success. __ 

(Signed) GIBSON CANNING CO., 
J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY COMPANY 
5 Wabash Ave., CHICAGO 





























The Plummer Pea Filler 


Fills ALL grades equally well-—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


SPRAGUE CANNING MACHINERY CO. 
8 Wabash Avenue 











A. 
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No. 2. Awtomatic Adjustable Double Seamer No. 34. Bottle Capper 


“NO LONGER A CHOICE, BUT A NECESSITY” 


Every canner in the land should own one or more of the AMS No. 2 ADJUST- 
ABLE DOUBLE SEAMERS, which will seam tops and bottoms on cans as fast as the 
operator is capable of feeding the bodies into the machine. 

The AMS SANITARY CAN is used by the leading food packers, who recognize its 
superior qualities. 

The No. 2 DOUBLE SEAMER will double seam these cans without SOLDER, 
HEAT or objectionable FLUXES, and prepare them for processing. 

The new No. 57 BOTTLE CAPPER will do all that we claim for it. It is the 
perfection of BOTTLE CAPPERS. Caps any standard size. The metal cap is spun 
against metal instead of the glass, which practically eliminates all breakage; a feature 
not possible in the other cappers and methods now in use. 

Our DATING MACHINE ought to be with every canner who wants to place his 
secret mark on cans so that his product may be identified. Any desired combinations 
and dates can be used on Round, Square or Irregular shape covers or stud hole caps. 

If yon are interested and want advice based on many years experience, write. Con- 
sultation free. 


MAX AMS MACHINE CoO., Mount Vernon, N. Y. 
























Just a Few of Our 
Canners’ Specialties 





**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 


THE QUICK STEP 
CHERRY PITTER 


This machine is guaranteed to pit cherries of any variety in 








satisfactory a i i din. +H : 
a on a mga ts merits have been demonstrated in 6 Ajax ” Rope— A keen sense of satis- 
_It Operates by Power. Capacity up to 250 cherries per minute. j i j ans- 
One operator can attend to keeping several of these machines faction comes with its use. For tr 
supplied with fruit—feed is automatic. Price complete, $50.00 f. mission or other purposes. 

° Terms “Net cash a¢ time of shipment, Buyers to have the pri “Bullock” Wire Cabl 

,, Ferms —Net cash at time of shipment. Buyers to have the priv- j 

ilege of returning the machine if not satisfactory after one week's u joc we Lame is tempered by 
trial, with draft attached to bill of lading for amount paid. special process and drawn by the most 
Messrs. sey sy & Co., TES TIMONTAL Michigan, August,11, 1908. skilled workmen. 

5 Wabash Ave., Chicago, Ill. ° . 
_igntlemen Regarding the Automatic Cherry Pitter you shipped us this year, we “6 Samson ve Fire Hose _ Standard with 
wan say for your information that this is the only cherry pitter we have ever had . ° 
in any of our plants that would absolutely pit cherries without tearing the fruit to the Canning Factories. 


pieces, and we think your machine works better than it is possible to pit the fruit by 
hand, and in our opinion has about the same capacity as seven of the little hand ma- 
chines usually worked by girls. 

We think your machine does the work almost perfect and we will want foar of them 
for next year. Your cherry pitter is just what we have been looking for for years and 
it certainly pits cherries, and will save the price of it three or four times over in not 


completely destroying the identity of the fruit. We are, 
Yours very respectfully, e e 





WRR.—H W. R. ROACH & CO. 
Sprague Canning Machinery Co 
Sales Bink ln ~ ag see gg in ameret d ill, Chicago 














DANIEL G. TRENCH & CO., Gen’l Agents 
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"BLISS” 


COMPLETE EQUIPMENTS OF MODERN AUTOMATIC 





PATENTED 


“Bliss’’ Solder Cap Hemming Machine 


CAN MAKING MACHINERY 


FOR PACKERS’ CANS, SANITARY 
CANS AND TIN PACKAGES OF 


EVERY DESCRIPTION 


The entirely automatic machine shown, for cutting, forming 
and attaching the solder to the caps used for fruit and condensed 
milk cans, presents many advantageous features for the eco- 
nomical production of perfect caps. It uses wire solder; no 
waste; no previous operations; no remelting of solder. It is 
only necessary for the operator to place the cap in the re- 
volving dial, and the solder is automatically attached to the caps 
at the rate of 70 per minute, after which the finished caps 
are automatically deposited in a receptacle placed to receive 
them. The solder is attached so it will not come off; and 
the proper amount in the proper place for best results. 


Yours for the asking, Can Making Machinery Catalog No. 14. 


E. W. BLISS CO. 


33 ADAMS ST., BROOKLYN,N.Y. 


























Automatic Solder-Hemmed 
Cap Machine 


hem caps of all sizes. 


country. 


Torris Wold & Co., Chicago. 


in operation, and turn out first-class work. 


output equal to the quantity guaranteed. 


pleasing and satisfactory. 


season. Yours very truly, 
THE JOHN BoyLe COMPANY, 


Everything for Can Makers. 
Manufactured and for sale by 


TORRIS WOLD & CO. 


Eastern and Southern Selling Agents, Hughes & Co. 
4 Liberty Square, Boston, Mass. 














The illustration shows our automatic Solder- 
Hemmed Cap Machine, with attachments to 


This machine is adjustable for all diameters 
from 7%” to 3”, and is capable of producing 
from 2,500 to 3,500 hemmed caps per hour. 
These machines are in successful operation in 
some of the largest can factories in this 


BALTIMORE, MD., April 10, 1908. 


Gentlemen: Replying to your recent favor, it 
gives me much pleasure to say the Wold Solder- 
Hemmed Cap Machinery is giving us entire satis- 
faction and has done so ever since its installation. 

The Hemmers are steady, smooth, and constant 


have no difficulty or trouble in getting a daily 

The Ribbon Solder outfit “fills the bill” equally 
well, so that we are able to produce a smooth and 
remarkably uniform gauge ribbon, which is very 


We are well pleased that we bought these ma- 
chines, and expect to install more of them another 


Charles J. Brooks, President. 
We manufacture a full line of Automatic 
Can Making Machinery for all sizes and all 
descriptions of Cans, also Presses, Dies, etc. 


66 to 70 North Jefferson St. CHICAGO 
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The Latchford Corn Husker 


The only Husker which has LARGE CAPACITY— does the work 
RIGHT— wastes no Corn—and is built to stand the racket. 


GUARANTEED TO GIVE SATISFACTION 


Note the Continuous Feed Feature! 


HIS Machine receives the corn tip first on feed chain similar to the Sprague Cutter; feed rolls 
carry the husk enveloped ear through a pair of revolving knives, which slit the husk at top 
and bottom. 

The husk is then lifted away from each side of the ear by vertical barbed surfaced rollers, and 
is diverted between the surface of said rollers and a set of unbarbed rollers which work in friction with 
same. The ear continuing its movement forward, is treated by rolls and brushes which remove all 
scraps of husk and also clean the silk from the ear. 

The action of the machine is rapid, smooth and continuous. 

The machine is simple, substantially. built, designed to stand the work, and there are noJparts 
likely to get out of order. 

The continuous feed insures large capacity. 


For further particulars and testimonials address 


Sprague. Canning Machinery Company 


Daniel G. Trench & Co., General Agents ‘5 Wabash Avenue, Chicago 
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ot CHICAGO CAPPER 


aed 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 
ute on Kidney 
Beans and one 


5 patcher mended 


© all the leaks. 
CAPS AND TIPS ANYTHING 


AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go. 


44 NW. UNION ST., CHICAGO 























Built by 


Booklet 











The Sinclair-Scott Co. 
Baltimore, Md.’ 


Write for Price and Illustrated 


Special Eastern 

















Line of 


lf it is 
used ina 
Canning 
Factory, 
I sell it. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 














My Motto: The Buyer Must be Satisfied. 


Agent for 


The “Sprague” 


Canning Machinery 


‘‘Hawkins’’ Continuous 
Capper, 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 


‘Jersey Queen’”’ 


Silkers and all 
Machines for 
Canning Purposes 


608 Page Catalogue 
for the Asking 


Don’t Worry, 
ask me, I'll get 
it fer you 
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Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 


tity. 
“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg- 
est canning factories of the country. 

Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 




















Condensed 














HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 


where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders, 


*{ In barrels of about 240 Ibs. - - 6c per ib. 
°4 P 
=—=—————- { In 50 and 100 Ib. packages - - Sc per lb. 


~— Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle.the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 














THE ARABOL M’F’G CoO. 


100 WILLIAM STREET, NEW YORK‘ 

















RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 





























Chisholm-Scott Company 
Pea Hulling Machinery 
MAI nm ORES CE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 





FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 


——_.. >». 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! mlieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competert 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 
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American Can Map 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago ‘Baltimore San Francisco Montreal 











— — —— 


























THE CANNER 


AND DRIED FRUIT PACKER 


Published Every Thursday by THE CANNER PUBLISHING COMPANY, 5 Wabash Avenue, Chicago 




















Vor. XXVIII. No. 23. 


CHICAGO, THURSDAY, JUNE 17, 1909 


Wao te No. 751 














GEORGE SHAW 


JAMES J. MULLIGAN 
Business Manager 


Editor 














YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished en application. 


TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 

















CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
eur columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $, 1879. 








Help create a publicity fund and you help increase 
the consuming demand for canned goods. 


Canners’ contributions to the publicity fund would 
be double the sum subscribed to date if the rank and 
file of the packers realized that the consumption of 
canned vegetables and fruits is nothing like as great as 
the country’s population warrants. 


Cases of “Ptomaine poisoning from eating canned 
goods” are sometimes found to be that very prevalent 
trouble of fashionable folk, appendicitis. 


K * 


There is one compensation for the backwardness of 
tomato-planting and corn-seeding—green vegetables 
continue high in price and scarce enough to keep con- 
sumers largely on a canned goods diet, and that helps 
to clean up spot stocks. 


* * * 


Those doctors’ and food commissioners’ associations 
that get together periodically and “arraign” food pre- 
servatives, including that favorite subject for their 
attack, benzoate of soda, somehow are suggestive of 
juries composed of persons of preconceived opinions 
and prejudices. 

* *k 2k 

The Department of Agriculture at Washington 
has issued from the Bureau of Entomology, Bulletin 
No. 79, on “Fumigation Investigations in Califor- 
nia,” by R. S. Woglum, special field agent. It is a 
preliminary report on the subject and contains much 
information which will be of direct practical value to 
fruit growers. 

1K ok ok 

Some very interesting observations are made by 
“Tomato Packer” in his letter on the subject of stand- 
ards in the “Canners’ Clearing House”’ this week. Dr. 
A. W. Bitting, federal food inspector, has requested 
canners in all parts of the country to give him their 
opinions as to “what are reasonable requirements for 
the different grades of canned goods,” and the letter of 
“Tomato Packer” is in response to that request. If the 
United States Government is going to make definitions 
of what should be the characteristics of the different 
grades in canned goods, the canners are very much 
concerned in seeing that no standards are established 
which do not give full consideration to the differences 
of soil, climate, etc., hence there should be a prompt 
and general response to Dr. Bitting’s letter soliciting 
data for determining what are reasonable requirements 
for the different grades of canned goods. 
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Used and approved by many eof the largest canners in America. 


Banw0 Non-Acid Soldering 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 





Flux 
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Continental Can Company 


DIRECTORS: Factories: 
T. @. CRANWELL, Pres't. CHICAGO 
A. W. NORTON, Vice-Pres't. SYRACUSE 
J 


. ©. TALIAFERRO. 
H 


B. H. LARKIN. 


@. A. SUYDAM, Sales Agent 


To the Canning Trade: 


We are now naming prices on the regular Packers’ Cans 
and Solder Hemmed Caps, and also on the Openstop or ‘‘Sanitary”’ 
Cans for the season of 1909. Our regular Packers’ Cans with 
Solder Hemmed Caps will be made of the same high grade of tin 
plate, in the same workman-like manner, and will give our 
numerous friends and customers the same unequaled satisfaction 
that has characterized our deliveries of this can in the past. We 
have enlarged our output materially since last season, and are in 
a better position than ever to give our friends every satisfaction, 
both in quality and service. 


Our Open-top Can is a strictly ‘‘Sanitary’’ can. It is out- 
side soldered, contains no burnt streak, no discoloration of any 
character, and has no solder whatever on the inside of the can. 


Our Closing Machine, which we supply the packer for use 
in his packing house, is, without any exception, more rapid 
and closes the can more surely than any other machine in exist- 
ence; and these features, combined with our famous screw feed, 
make it altogether a modern, up-to-date Closing Machine in 
every particular. We will strictly maintain in our Open-top Can 
the same high degree of quality that has made the CONTINENTAL 
CAN unquestionably the very best can in America. 


We solicit your inquiries and orders, and assuring you of 
our ability to take the best possible care of your wants, and 
pledging to give same our personal attention, we remain, 


Very truly yours, 
CONTINENTAL CAN CO., 


Thomas G. Cranwell, President. 
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Private Labels and the Retailer 


HEN a buyer for a Chicago jobbing house 

admits that wholesalers who builded their 
W canned goods business upon house labels 

have “builded worse than the knew,” and 
adds that “the retailers are getting heartily tired of 
handling private labels,” it would appear that the road 
traveled by the salesmen for the private label jobbing 
house is beset with an occasional boulder and perhaps 
a few rocks having jagged edges. 

The packers have for long felt and expressed opposi- 
tion to the house brand business, but the attitude of 
the retailers towards wholesalers’ private labels is giv- 
ing the latter more concern than anything which has 
so far been done or said by the canners who produce 
the goods and who feel that it is but right that their 


names should appear on the cans. 

The retail grocer has begun to think deeply on this 
question; he, in fact, is analyzing the effect upon him 
of selling jobbers’ private brands, and he is realizing 
that there are some features about the business that 
are unsatisfactory, to characterize it mildly. Many of 
the retailers say to themselves that “the jobber makes 
a larger profit on his private brands”; also that “in 
handling them I get tied up to one house.” This ex- 
presses briefly the feeling which is making many of 
the retail grocers of this country, as a Chicago buyer 
says himself, “heartily tired” of handling private labels. 

How will the thought which retail grocers are be- 
ginning to give to this subject affect the selling of 
canned goods under jobbers’ private labels? 


Clean Up; Keep Clean 


his part to advance the interests of the canning 

industry, and this season greater care than ever 

should be taken as regards sanitation in the fac- 
tory and in every detail of packing. The purity and 
wholesomeness of canned goods are being proclaimed 
throughout the length and breadth of the land, and 
these claims are certain to arouse an unusual degree of 
interest, resulting in a more general desire to inspect 
the canneries and witness canning operations. One of 
the results of publicity will be an increase during the 
coming packing season in the number of persons visit- 
ing canning factories, probably also more frequent and 
rigid inspection of the plants by the food officials. If, 
therefore, they are not clean and sanitary, if evidences 
of carelessness and untidiness abound, visitors will re- 
ceive an unfavorable impression, which will be im- 
parted to others, and thus the good work now being 
carried on by the friends of canned goods will be 
offset, partially, at least. 

Let the individual packer do his part this season 
toward building up the business as a whole. 

In line with this, the suggestions of ““Wideawake,” 
a recent contributor to our “Canners’ Clearing House,” 
should be adopted by all whose factories are not in 
proper condition. We consider them so good that we 
repeat the following, as we desire to impress readers 
of THe CANNER with the importance of maintaining 
sanitary conditions in their plants and doing all those 
things which favorably impress the public and head off 
those over-zealous persons who apparently delight in 
getting a story about unfit food into print: 

“Here are some things that don’t cost much: A 
little carpentering, a little paint, a few more water-hose 
connections for washing out, steam-hose connections at 


T HE individual canner cannot afford to fail to do 


the principal machines to keep them clean and sweet, 
insistence that the help around the factory appear 
clean, and more attention to the condition of yard and 
streets surrounding the plant; and it might not be far 
out of the way to place a woman on your permanent 
clean-up committee and back her up!” 


CANNING SEASON FOR VARIOUS CALIFORNIA 
FRUITS AND VEGETABLES. 


The following, reprinted from the Fruit Grower, 
shows the approximate season when the different vari- 
eties of fruits and vegetables are canned in California. 
It is compiled from experience extending over a num- 
ber of years and is interesting in connection with this 


industry : 
FRUITS. 


Apricots—Latter part of June to latter part of August. 
Blackberries—Latter part of June to fore part of Septem- 
ber. 
Cherries—Latter part of May to middle of July. 
Currants—Last three weeks of June. 
Gooseberries—Latter part of May to latter part of June. 
Grapes—Fore part of September to end of October. 
Nectarines—Latter part of July to fore part of September. 
Pears—Latter part of July to latter part of September. 
Peaches, free—Latter part of July to middle of October. 
Peaches, L. C.—Latter part of July to middle of October. 
Peaches, W. C.—Middle of August to middle of October. 
Plums, Green Gage—Middle of July to middle of Septem- 
ber. 
Plums, Egg—Middle of July to middle of September. 
Plums, Golden Drop—Fore part of August to fore part of 
September. 
Plums, Damson—Latter part of August to latter part of 
October. 
Quinces—Middle of September to middle of November. 
Strawberries—Fore part of May to latter part of October. 








Boxes Travel on 
Four Per Cent Grade 


point—entirely by gravity—one man at each end. 


, Can you afford not to investigate this modern method? 
we will immediately tell you how little it will cost to install the Mathews Gravity System in your factory. We are 
9 manufacturers of Gravity Carriers, Automatic Straight Lift and Inclinable Elevators, Double-Roller Spirals, Chutes,etc. 


MATHEWS CRAVITY CARRIER CO., Merriam Park, St. 








LET MR. GRAVITY HANDLE YOUR BOXES 


He Never Shirks, He Never Tires,He Asks No Pay 





Boxes of canned goods may be quickly and economically 
transferred from a given point in the factory to any other 
Think of the saving in labor and 
Give us a description of your requirements and 


Paul, Minn. 
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os os Canned Goods Market « «= | 





Tomatoes.—Some Indiana packers, who doubtless wanted 
to make room in their warehouses, have offered and sold 
some spot tomatoes here this week at prices which have at 
least not added any strength to the feeling on this article. 
We heard of two sales here this week, one a block of several 
thousand cases of Southern Indiana tomatoes, made at 72%4¢ 
Chicago, and a sale of a smaller block of Western No. 3s at 
72\%e delivered here. Western packers, as a whole, however, 
are holding their spot tomatoes at 70c¢ f. o. b. factory for 
standard 3s, 75c for extra standards, and 90c for fancy 
quality. Maryland spots continue to come West. We have 
heard of a number of sales of these goods during the week 
under review, the business being done at 62%e factory. Fu- 
ture trading is very limited. Prices at which spots can be 
bought don’t hold out much of an inducement to jobbers to 
eontract for 1909 packing. Indiana future 3s are offered 
generally, as last week, at 75c per doz. f. o. b. factory. 

THE CANNER knows of a sale of 3,000 cases of extra standard 
tomatoes, spot, made at the close of last week, 5-inch Sani- 
tary tins, at 7714¢ per doz. f. o. b. factory. The goods were 
Ohio packing and were a bargain, which the buyer snapped 
up at once. It was a case of the packer needing the: money 
and letting them go. 

Corn.—Spot corn is selling slowly, but Western holders, 
whose stocks aren’t what they were earlier in the Spring or 
what some buyers apparently suppose them still to be, 
refuse to accept anything under 60c per doz. f. o. b. factory. 
Futures, too, are held at 60¢ by most Western packers, IIli- 
nois 1909 packing corn at 62\%c. 

The feeling among packers is decidedly firm on both old 
packing and futures, for the stocks of old corn have become 
worn down to smaller proportions than seems to be generally 
realized by the wholesale grocers, and the prospect is for a 
limited pack of corn this season, for the acreage planted will 
undoubtedly be below last season’s, which was short of the 
preceding year by a considerable percentage. In Iowa there 
will be quite a shrinkage in acreage, and in Illinois also. 

Peas.—As we have reported in previous issues, offerings 
of spot peas are limited and cheap peas are now virtually 
a thing of the past. Western packers are well cleaned up. 
Wisconsin, Michigan and Indiana are the principal pea- 
packing states West, and first-hand stocks in all of those 
states are now very small. THE CANNER contains this week 
reports from a number of large packers, showing the con- 
dition ofthe crop at important packing points in various 
states, including Wisconsin, where the pack will commence 
shortly. Future peas are attracting more attention from 
buyers, particularly in the interior. The country jobbers 
have been buying a good many futures within the last week 
or two. 


Asparagus.—Some of the California packers have with- 














DON’T STORE YOUR GOODS 


in a warehouse that is not financially 
responsible. A warehouse with $25,- 
000.00 capital would not be much good 
in case of a $100,000.00 damage by 
collapse of building. We are in a 
position to give you ample security, 
have never frozen any of our custo- 
mers’ canned goods, and can loan you 
liberally in good times and in panics. We 
have 9 warehouses on the tracks and 
on the River. Nocharge for switching. 


WAKEM & McLAUGHLIN, (Inc.) CHICAGO 


WAREHOUSEMEN AND BANKERS 








drawn prices on asparagus, owing to their heavy sales, 
largest demand has been for tips and white. 
business has been heavier than for a number of years, 
mainly due to the return to low prices. The Coast pack, 
according to late advices, will fall considerably below early 
estimates. ‘ 

Fruits.—Opening prices on the 1909 fruit pack were an- 
nounced on Saturday by the California Fruit Canners’ Asso- 
ciation, and the quotations were on a basis on which there 
will be no cutting. Prices are 10 to 20 per cent lower on 
many items than last year. They are lower on most items 
than any opening since 1903 or 1904, and the figures are the 
lowest ever named on some varieties. The prices are made 
low in the beginning with the view of insuring a strong and 
advancing market, and in all probability there will be with- 
drawals and advances within a short time, perhaps a few 
days. The greatest reductions apply on peaches anu plums. 
There is not much change in apricots, the croy of which is 
estimated at 50 to 60 per cent as compared with 1908. 

The following tables contain the new prices for 1909 as 
compared with the Fruit Canners’ Association’s opening 
figures for the years 1906, 1907 and 1908. The prices for 
the coming pack are presented so as to enable the trade 
to note the reductions at a glance. 


The 


Asparagus 


APPLES. 

1906. 1907. 1908. 1909, 
a ee I te ce cageden 6 éadgebaaae $2.00 $2.00 $2.00 $2.00 
OO TG INI, oc ccc cin tececiccseies 1.80 1.85 1.85 1.75 
BOG Gee WER eke xd deciscecctewecnes 1.60 1.70 1.70 1.60 
No. 2!\/7 extra standards.............. 1.30 1.40 1.40 1.40 
No. 2m standards.........cccccccccces 1.20 1.30 1.30 1.25 
 & 8 -" RP rSearrS arer 1.10 1.20 1.20 1.15 
i MN ug decdaledd Jedaadeccoodsn 1.05 1.10 1.10 obs 
Bs Mn cs reedsonscnesecccsocweess 1.00 1.10 1.10 1.00 
No. 8 extras, No. 3 grade............. eras oe er 5.00 
No. 8 extras, No. 2! grade........... asee 4.50 4.50 4.00 
ee eS pbc ekccssssereee 3.75 4.25 4.25 3.75 
Se EG co pibcbwcececchs s0keaied 3,25 3.75 3.75 3.50 
ee ed ie aoe ho obs snlg a Oma 2.75 3.00 3.00 3.50 
By Me I ic tho ccbe de eaesrkerens tonne 2.60 2.85 2.50 2.40 
Ne. B GOlid PACK PIO... ccccccscacoce Anes oe wens 

; APRICOTS. 

1906 1907. 1908. 1909. 
BOG. B GOBER: cccccciccccccsccccccccoes $2. $3.00 $2.35 $2.15 
No. 2Ye Specials... .cccccccccccccces 2.25 2.75 2.10 1.50 
Gs Be GUN a ne ce cecescciscccscascace 1.85 2.50 1.60 1.40 
No. 2! extra standards.............. 1.60 2.10 1.25 1.15 
UO. Bie GEOMERPES. 20.00 cc ccccccccccvces 1.45 1.80 1.15 1.05 
WOO. Fie BOONE. onic cc cccsccccscccces 1.25 1.50 1.00 95 
i Ss cana bins ncey sseneonconewe 1.15 1.40 -90 -90 
Se SRM oid ba pekievacteeceaneeeaes 1.10 1.25 85 80 
No. 8 extras, No. 3 grade............. 6.00 8.00 6.09 6.00 














Canned Goods a specialty. 


Ss TO RAG E Liberal loans. No charge for 


switching. Our buildings are built expressly for warehouse 
pape so we are not asked to guarantee against collapse of 


pelidine. bend B, Direct nant UNE Kepler Wareheuse Co. 
and Lake Connections, 504-528 N.Water St. Established CHICAGO | 











Wareh C and D, Insulated B 1876 
368-870 372 E. Indiana St. 

















RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS’ 
ASSOCIATION sesoodtrrers ar PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberries of any sized 
package and any degree of syrup. 

WRITE FOR INFORMATION 
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The United States Can Company 


CINCINNATI, OHIO} 


With a new modern factory, equipped with the 
latest improved can-making machinery; railroad sid- 
ings connected with eleven trunk lines of railroads | 
running out of Cincinnati, our facilities for getting | 
low rates and making quick deliveries of cans in all 
directions are unexcelled. 


We are now entering orders for: 
Standard Soldered Cans -— all sizes 


Latest Improved Open Top Sanitary Cans 
Solder Hemmed Caps 





We are much pleased by the orders placed with 
us during the Canners’ Convention and since then. 
The confidence shown in our new factory at Cincinnati 
by the large buyers, is very gratifying. 


We wish to assure the trade that the high 
standard of cans turned out by the Virginia Can Co., 
under the same management as this Company, will be 
maintained in our factory at Cincinnati. 





Write us giving sizes and deliveries wanted, and 
we will submit a proposition covering your entire 
requirements for the season. 


The United States Can Company 


oO. C. HUFFMAN, President 
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No. 8 extras, No. 2'//2 grade........... 5.50 7.00 
No. 8 extra stand dard. none oadeweesocstar 4.75 6.50 
Be eg 60 caves endess vveeseeen 4.25 6.00 
Bes We Gc cc ccdcccccecccresoscosceee 3.50 5.25 
Pints Cekceovedewcenceseeraveees 3.25 5.00 
No. 8 golid PACK PIE... ncccccccwecceses cece anos 
APRICOTS, PEELED. 

1906. 1907. 
Rs BOG ins co 0 602 Fc ccc sé cCocc thes $3.00 $3.50 
PEO. Be OMOCIAIS. 2 occ ccccccccccceccccce 2.75 3.25 
No, 2/7 extras oe 2.29 2.80 
No. 2! ware. standards. 2.00 2.60 
No. 2'//o standard......... ans eons 
No. 8 extras, No. 3 grade.. 7.00 9.50 
No. 8 extras, No. 2!/o grade 6.50 8.50 
No. 8 extra Standard......... . a 8.00 
No. 8 standard.........-..eeeceeeeeees sees 

APRICOTS, SLICED. 

1906. 1907. 
i PD. io eccaacedteessecsedeswd r $3.50 
HO. BYe OPOClIAlS.... .ccccccccccccccccees 2.75 3.25 
Bs Me MIPS oo cc cd cvcccccccccccccete 2.25 2.80 
No. 2!/72 extra standards............... 2.00 2.60 
BBO. Be StANGOPAS. .. 2.2. cccccccccccess mee re 
No. 8 extras, No. 3 grade............. 7.00 9.50 
No. 8 extras, No. 2!/o grade........... 6.50 8.50 
No. 8 extra standard............-++00- _— 8.00 
BBO. B SCAMEALE... cc cccscccscescccccces oe 

BLACKBERRIES. 

1906. 1907 
eS FPTTETTTETIEC TT Ts or ere $2.00 $2.25 
No. 2! ———- Wiccocese 1.75 2.0 
No. 2/2 extra 1.60 1.75 
No. zi 2 extra. standards. 1.30 1.60 
No, 2!% standards. 1.20 1.50 
No. 2'/2 seconds 1.10 1.40 
Ss Sy SEP Cc ccccsccccsaces a - 1,05 1.30 
CE rcs cctcccsseessacétccee oo C8 1.30 
No. 8 extras, No. 3 grade............. oée' ae 
No. 8 extras, No. 2'//o grade..........- pe 
No. 8 extra standard. pesbegessccsseoaas 4.00 5.00 
Sy PIE, 6 05.606 os ccc nccecascesee 3.75 4.75 
No. 8 _— Pheestecsccdenedsocecesénasse 3.25 4.25 
LEER C rent hte cdbeneaséesceseee 3.25 4.25 
No. 8 solid POOR BIOs oc ccccscccccccnce 

CHERRIES (ROYAL ANNE). 

1906. 1907. 
Gs B GIUIPOD. 0 6 occ cidies Scceccceteddeccds $3.00 $3.50 
No. 2! specials... oo 0 3.25 
No. rf BOs ccccccccee -. 2.50 3.00 
No. 2/7 extra standards -- 2.00 2.85 
No. Fifa standards.... 1.85 2.50 
No. 2/7 seconds...... 1.65 2.00 
Bs Bite WRRER. 6 occ cccccccccccccs -» 1.80 1.90 
CME MRC cbc dese cscccccccccecscoane 1.50 1.70 
No. 8 extras, No. 3 grade............. 7.00 10.00 
No. 8 extras, No. 2'//o grade........... 6.50 9.00 
No. 8 extra standard.............-+045 6.00 8.00 
Bis BD GRID eo ccc cccccscccccecececes 5.50 7.00 
BRO. B WCE. 0 ccc ccccccncccccscccccccs 4.00 5.00 
Bs OD Bi na ccccccccncsccccccnccsessoes 3. 4.50 

CHERRIES (WHITE). 

1906. 1907. 
i IO. ok céccderccdescccecucddcen $3.00 $3.50 
No. 2! specials. . bdweseedeodeddscs 2.75 3.25 
No. 2! extras..... ‘ -. 2.50 3.00 
No. 2! extra standards. 2.00 2.85 
No. oe standards.... 1.85 2.50 
No. 2/2 seconds. 1.65 2.00 
No. 2! water... ‘ -« 1,50 1.90 
cv catschdbcacevecoecéeneesue 1.50 1.70 
No. 8 extras, No. 3 grade.............6 «ses 10.00 
No. 8 extras, No. 2!/o grade........... aie 9.00 
No. 8 extra standard easddeéec shawaede bois 8.00 
BG We Es bocccccccestecccecceese sees 7.00 
ICS Oy hada a sddedesioesopeoe ws otic 5.00 
SE eG hecccccebcucbesetncesncesdas 3.50 4.50 

CHERRIES (BLACK). 

1906. 1907. 
I Be 5 a ceicdetccstovteotsedd $3.00 $3.50 
No. 2\% specials. -- 2.78 3.25 
No. 2!/o extras........... .» 2.50 3.00 
No. 2/7 extra standards............... 2.00 2.85 
No. OPT es Acre re 1.85 2.50 
No. fs Is cc hc ccctcccceghecoedse 1.65 2.00 
Be Bie WOOD cc cc cccccccccccccmocscoss ooare 1.90 
i Minn cinn see mnecateces ceens eta dant 1.70 
No. 8 extras, No. 3 grade............. jae 10.00 
No. 8 extras, No. 2!/o grade........... .... 9.00 
No. 8 extra stand dard. Readetecdeceesscee hee 8.00 
St BD GRIF Gc ccc tcccccccsccvcsccoce tee 7.00 
Ss Ue Wc acces ccccccccesccceceeses enue 5.00 
PENG 0.0.0.6 06 ohocaseinsddisocsancatns 3.50 4.50 

GRAPES (WHITE MUSCAT). 

1906. 1907. 
No. 3 extras............ $2.00 
No. 2! specials 1.75 
No. 243 ere Tere . 1.60 
No. 2\4 extra standards............... 115 1.35 
De Ee BEMNGOIES. 2c cc cwevaeescescccce 1.00 1.25 
CD. vnc asd ptaches cpewecee -90 1.10 
i Mi Mie bh sks Geko Weekes ses ccese 85 1.05 
ES << unka babe sedee dese cenddic .85 1.05 
No. 8 extras, No. 3 grade............. «+. owsis 
No. 8 extras, No. 2! grade..........+ «+. dncn 
No. 8 extra stan ard. Geréhseceassosisie 3.25 3.75 
Pes Se ORIG co ckbcecccccccccccccccces 3.00 3.50 
ERR EO Pe ree 2.40 3.00 
a ons ann dedtnied st eeehmeend ok 60> 2.25 3.00 


PEACHES (YELLOW). 


: $a88s 


1908. 
$2. 
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. 8 extras, No. 2! 
. 8 extra standar 
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| nearness 











VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 


Standard Packers’ Cans 
Solder Hemmed Caps 
Solder, Canners’ Supplies 
We offer Special Inducements to those who have their Cans 
shipped during the early months. In writing for prices, 


terms, etc., state about how many cans are wanted 
and time when shipment is desired. 











In order to take better care of our Southern 
Trade, we have provided warehouse facilities 
in Chattanooga, Tenn., and are in position 
to distribute cans from that point in carload or 
less than carload lots on short notice. 





—— 





VIRGINIA CAN COMPANY 


BUCHANAN, 


O: C. HUFFMAN, President 





SOUTHERN SALES AGENCY: 
Rooms 33, 34, 35 Chamberlain Building, Chattanooga, Tenn. 
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No. 8 extras, No. 2!/o grade........... 4.75 No. 8 extra standards................- yr 4.00 3.75 3.00 
No. 8 extra standard.................. 3.75 No. 8 standards. ...........ccccesccces 3.00 3.75 3.50 2.59 
SG I iin dccétececcccesdseacees i =. ea ere ao 3.20 3.00 2.00 
NING isi0ceadckenatasccons can ae SOT ay. 3.00 2.5. 
PEARS (BARTLETT). RASPBERRIES. 2 i 
1907. 1908. 1909. 1906. 1907. 1908. 1999 
OM ae eer $2.50 $3.00 $2.65 $2.30 mi OUR soc ocak cc ctwecssducsngs segs $3.25 $3.25 oben $3.00 
No. 2!% specials “re eee 2 2.60 2.40 2.00 PEO. Bq GPOCIRIC 6 ic. cece csscccvcaccces 3.00 3.00 hae 2.75 
No. 2!/o extras.......... 2.40 1.85 1.75 No. 2\/o extras.......... 2.50 2.75 «ie 2.50 
No. 2'/o extra standards.... 2.15 1.60 1.40 No. 2'/o extra standards 2.25 2.50 $2.50 2.25 
No. 2!/7, standards.......... 1.80 1.45 1.30 No. 2! standards... 2.00 2.35 2.35 2.00 
NO. Be SOCONE. ... 22.0000. 1.65 1.30 1.20 No. 2/7 seconds..... 1.90 2.25 2.25 1.85 
4 Fifa a AE 1.40 1.15 1.10 FEB Ty WIE 6:0 0c cc ccctccccccccccccoes banc Jone 1.75 
° le 6066 cesetcoecense - 105unp. .90unp. .80 unp 
“ 1.20 pid. 1.00 pid. .90 pia STRAWBERRIES. ‘ 
No. 8 extras, No. 3 grade.. 7.00 8.09 7.50 5.75 3 3.00 907. 1908. 1909, 
No. 8 extras, No. 2! grade 6.00 7.50 6.00 5.00 NO. 3 GWFAS. -.- 06 -s0reseersercrereese $3.00 $3.25... $3.90 
No. 8 extra standards...... 5.00 6.50 5.00 4.25 NO. Be CPOCMS....22-0+0000eeesseeere -— 2 *: 2.75 
No. 8 standards............ 4.50 5.50 4.25 3.75 No. 2 2 bitin Se bei pe eka eens -50 2.60 ine 2.50 
ONE? UF "°°" eaaeecaeaala iat ae 3.00 4.50 3.25 3.09 No. 2! extra standards............... 2.25 2.50 $2.25 2.25 
No. 8 Ns earn ade ahdly Wecccd-delks 2.60 pid 3.75 pid. 2.65 pid. 2.60 pid. No. 2 ‘2 SES oc cocccddiscousssecé 2.00 2.25 2.15 2.00 
2.25 unp. 3.25 unn. 2.25 unp. 2.00 unp. a ave = puipetadedensenensenntes 1.80 2.15 1.90 1.85 
PLUMS (GREEN GAGE) No. 8 extras, No. 2i/> grade........... oe Bes 
1906. 1907. 1908. 1909. OG ee Se ot céccwengseseeecoemes’ 4.00 
CR, dacicews cesawiedegee -$2.00 $2.25 $2.15 $2.00 POR, BS WSGRR, oo oe edie cc cvedccs pevscocce 3.50 
om 
Ne. Bp specials. 00000000. Te 9 1g 18 HAWAIIAN PINEAPPLE, SLICED. 
No. 2'/o extra standards............... 1.10 1.30 1.25 1.05 N 21 1909, 
i Mi MMR, . soi sdcccdouceesions 1.00 1.20 1.15 .90 oO. (2 Ga on: 0:0 6.6. ¥0:0.6 6-0 0000101056008 660000064666 660608 oda $1.75 
iN ncccaabanénctga eden .90 1.10 1.05 80 No. 2! standards. . ed a eincnlnedk 666% sadbebe ts ¥658860608-066600R~n 1.50 
os on a4 cadawah ie aes oc .80 1.05 1.00 .75 Pe ein ae GED. 6. capo caseccccccadoccsocesossos 5.50 
rn «5 oo: Meads bak< drag th. 80 1.00 90 .70 Pes Pe IIIs Garg 65 is 0h 0: dis 0:60 on chic Mobs 06s b osawcecdéscneech 5.00 
No. 8 extras, No. 3 grade............. 5.00 5.50 5.50 4.50 HAWAIIAN PINEAPPLE, GRATED. 
No. 8 extras, No. 2'/o grade........... -00 4.50 4.59 3.75 1909, 
No. 8 extra standards................. 3.25 4.00 3.75 3.00 Sl NN, cnn cantbnnwhe dass Oss meiphsaassocwdbacds cua $1.50 
ON 2 ee 3.00 3.75 3.50 2.59 COR. SH GO. BOO n Ti PEs 0 os oh cc eidewcncdcdcccccconcevas 5.00 
i Water. 2... ceee reese ceenecs 2.18 —— . = Sy ae ES a 6. 4 cued eh caw SA ad ee Rhee Te 66 bcc nccbwntaecesdras 4.75 
a SB  Prerrrererererererrreecrererer re reo ° e . ° SQUA - 
No. 8 Solid DOOK MIO. . vccccccscesccesce eoes eee 2.15 2 -” 1909, 
PLUMS (EGG). i OA oa 5) en uaauaedar eK arw abe ks dad mwalan eee $0.70 
1906. 1907. 1908. 1909 ak eee Pee eee e enna ecto eee e sete ene ee eee eeeeseeteees 1. 
I td i a ra Es a ee $2.00 $2.25 $2.15 $2.C0 If shipped 6 cans to the case, figure No. 8 10c per dozen higher. 
om 2 2 =. vee be y= bys 4 by: The low prices will give the jobbers a chance to make some 
No. 24 extra standards......... 1.10 1.30 1.25 1.05 money on the goods, and will also stimulate consumption of 
No. 2! standards.............-eeeeeee 1.00 1.20 1.15 -90 canned fruits. 
Re: ie fecgrae TT BEB $8 Spot business on California canned fruits during tho fv 
No. a, "SEER ep ars Ae ear 80 1.00 90 70 quarter of the year, and even in April, was heavier than in 
No. 8 extras, No. 3 grade............. 5.00 5.50 5.50 4.50 anv ¢ »g i Pj in any vear ¢ ac i 
Mo. 8 extras, No. 2s orade........... 400 450 480 3.78  22Y corresponding period in any year and, according to one 
Mo. 6 extra standards. ................ 3.25 4:00 3.75 3.00 of the best posted men in the trade, absorbed a large part 
Ne Re I Renee 3.00 3.75 3.50 2.50 of the carryover. This authority states that stecks of all 
ie : _— Pee e ett SPADA NE AES VSR xr ryt 4 —_ lines are now practically exhausted, with the exception of 
ee a ae Pp LUMS (GOLD DROP) ‘ peaches, stocks of which may have been heavy the first part 
1906. 1907. 1908. 1909. of the year, but spot sales for the past five months have been 
NE Fe. co cck nv et sincenwenade tee 2.00 $2.25 $2.15 $2.00 the heaviest in the history of the business. Some grades are 
No. 2!/o specials.... 1.75 2.00 1.75 1.50 almos nobtainable on tl Beside ‘tw 
Ro. a , geht 138 750 150 139.0 2mo t unob tai able on the spot. esides a large quantity 
No. 24 extra standards...... 1.10 1.30 1.25 1.05 of peaches was lost in the recent fire. 
No. 27% standards.............. 1.00 1.20 1.15 -90 Opening prices have also been announced by some of the 
a aa water. coe enerecececesccccccces rf by by = other California fruit canning concerns, including the Hunt 
| Lhe ‘90 ‘70 +#~Bros. Co., and the Golden Gate Packing Co. The latter 
No. 8 Sutras, No. 3 grade............. ry re = P= company’s prices, f. 0. b. San Jose, Cal., subject to con- 
oe : ee Se. Se, wane. scocceenss 2) a. aan th firmation, change or withdrawal without notice, are as fol- 
cc vdan cic cecceveeaaes 3.00 3.75 3.50 2.50 lows: 
fy Uf a err ree eee 2.25 3.25 3.00 2.00 No. 3. ——No. 2! 
SN WP Ee ccckeravesnccesstecesedceebel 2.15 3.00 2.50 cues Full Extra Stand- 
PLUMS (DAMSON) Extras. Extras. Extras. Standards. ards. 
1906. 1907. 1908. 1909. PPTINED. is crvicctovce’ ax $1.50 $1.40 $1.15 $1.05 
Oi 8g nn ctdisiesesins<cuscawe $2.00 $2.25 $2.15 $2.00 Apricots, peeled....... 2.75 2.00 1.75 1.35 1.25 
No. 2'/ specials...... 1.75 2.00 1.75 1.50 Apricots, sliced....... 2.00 1.75 1.35 1.25 
No. 2! extras............. 1.40 1.50 1.50 1.30 Cherries, Royal Anne. 2. 125 1.90 1.75 1.40 1.25 
No. 2!/o extra standards.............++. 1.15 1.30 1.25 1.05 Cherries, White....... " ve 1.75 1.40 1.25 
No. 2% standards.............-eeeeeee 1.05 1.20 1.15 -90 Grapes, naenaale. paeesaes 2.00 1.50 1.40 1.10 1.00 
IO. Be GOCOMNEB... cc ccccccccccccccecs 95 1.10 1.05 80 Peaches, Yellow Free. 2.25 1.75 1.45 1.20 1.10 
BOG: TA WORE. 2. cccccccccccccccnccesess .85 1.05 1.00 .75 Peaches, Lemon Cling. 2.40 1.80 1.50 1.25 1.15 
Ne A ere 85 1.00 .90 -70 Peaches, Lemon Cling 
No. 8 extras, No. 3 grade............. 5.00 5.50 5.50 4.50 DED  ¢rduptesnedes 1.80 1.50 1.25 1.15 
No. 8 extras, No. 2!/o grade........... 4.00 4.50 4.50 3.75 Peaches, White Heath 2.40 1.80 1.50 1.25 1.15 

















This “Ad” Pays Packers 


How? 


W. S. KNIGHT & CO., 


(F. © 


Because we make it 


our business to see that your goods 


move promptly, and that you get the right value for them. 


Try us. 


Chicago, Ill. 


. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 













































lah 


Wa 


aaa 


i y a VAS) 
OLLIE CO,))) 


ONE GRADE ONLY © (Vc, 
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Pilett../is% <5 2.50 2.00 1.75 1.40 1.30 

ae, ai varieties... 2.00 1.50 1.30 1.00 .90 
——No. 8-———_ 

—No. 2/2— Extras No. Extras No. Extra 


Seconds. Water. 3 Grade. 2!/oGrade. St’d. 








nee PE $0.95 $0.90 $6.00 $4.25 -50 
Apricots, peeied....... es ee 5.25 4.25 
Apricots, sliced......-- er er 7.00 5.25 4.25 
Cherries, Royal Anne. 1.15 1.10 6.00 5.50 4.50 
Cherries, White....... 1.15 1.10 6.00 5.50 4.50 
Cherries, Black....... 1.15 1.10 6.00 5.50 4.50 
Grapes, Muscat....... -90 85 4.75 4.00 3.25 
Peaches, Yellow Free.. 1.00 -90 5.25 4.50 3.60 
Peaches, Lemon Cling. 1.05 95 5.50 4.75 3.75 
Peaches, Lemon Cling, 

sliced ...-----++++e%: 1.05 -95 5.50 4.75 3.75 
Peaches. White Heath 1.05 95 5.50 4.75 3.75 
Pears, Bartiett.......- 1.20 1.10 5.75 5.00 4.75 
Plums, all varieties... .80 75 4.50 3.75 3.00 

No. 8 

Standard. Pie. 
ApricOtS ..------ eee cee cet e cece cece ceneseceeeetoens $3.00 cess 
Apricots, PeClEd....-- cree cece eee cece eee eeeeeeeee 3.50 cece 
Apricots, EEE EET TC ORE A OTE ae Rp bo 3.50 estado 
Cherries, Royal ANne.............cscecscecsecccees 4.00 $3.00 
Cherries, White...........6. cece ee eee e ee eeeeee eens 4.00 3.00 
Cherries, Black.......-.-.cecceeceeesccececccceewee 4.00 3.00 
Grapes, Muscat.......-.-.--.eee cece cece eee eeaeee . 3.00 2.09 
Peaches, Yellow Free.......--...:seeeseececeeeeeee 3.25 2.40 
Peaches, Lemon Cling..............+-.seseeeeeeneee 3.35 2.50 
Peaches, Lemon Cling, sliced..................+46. 3.35 Risa 
Peaches. White Heathr..........-.ccccccccccccceves 3.35 2.50 
Pears, Bartlett........ccccccccsccccccccescccsccecse 3.75 2.60 
UIEG, BH WATIOTIOE....0nc occcccccsccdsvcccovsvesce 2.50 2.15 


A southern California cannery has just named opening 
prices of $1.10 on standard lemon cling peaches, $1.20 on 
extra standard, f. 0. b. Coast. These prices were received in 
Chicago Tuesday morning. 

A price of $2.40 Coast was also named this week on No. 10 
pie apricots by a California canner. 

1909 packing Michigan peaches are quoted f. o. b. fac- 
tory: No. 2% yellow peeled, water, $1.10; No. 244 peeled 
yellow, 10-degree syrup, $1.25; 20-degree syrup, $1.40; No. 10 
peeled yellow peaches, $3.25; No. 10 unpeeled yellow pies, 
$2.25; No. 10 unpeeled white pies, $2.15; No. 214 unpeeled 
white pies, 70c; No. 2144 unpeeled yellow pies, 70c. Balti- 
more quotes No. 10 standard unpeeled pie peaches, $2.75; 
No, 3 standard unpeeled pies, 70c to 75¢; No. 3 extra stand- 
ard yellow, in heavy syrup, $1.35 to $1.40; No. 3 standard 
yellow, light syrup, $1.20. 

Quotations on 1909 packing Michigan berries are being 
made as follows: Strawberries, No. 2 10-degree syrup, $1.15; 
30-degree syrup, $1.75; No. 10 standard strawberries, $5; 
gooseberries, No. 10 standard, $4.50; No. 2 standard, 85e; 
No. 10 standard blackberries, $4; No. 2 syrup, $1.15; No. 2 
standard, $1.80; No. 10 blueberries, $5; No. 2, $1.30; No. 2 
red raspberries, standards, 90c; No. 2 red raspberries in 
syrup, $1.15; No. 10 standard red raspberries, $5.25; No. 2 
standard black raspberries, 85c; in syrup, $1.15; No. 10 
standard, black, $4.50. 

Apples.—There is very little change in quoted prices on 
spot No. 10 apples, although the feeling is a trifle easier. 
New York No. 10 standards were offered at $2.35 delivered 
Chicago, standard Michigan 10s at the same price; fancy 
New York packing No. 10 apples, $2.50 f. o. b. factory. 
Some No. 3 fancy apples were offered at 85¢ delivered 
Chicago. 1909 packing Michigan No. 10 standard fruit is 
offered at $2.25; New York State standard at the same 
figure, both f. o. b. factory, less freight allowance. Michigan 
1909 apples are offered at 70c factory for standard grade 
No. 3s, and from New York state at 75¢e. Baltimore quotes 


E. L. STANTON & COMPANY 


MERCHANDISE BROKERS AND 
MANUFACTURERS’ AGENTS 


Canned Goods, Dried Fruits and Specialties 























“STORAGE FACILITIES” 


205-7 S. Seventh Street, ST. LOUIS, MISSOURI 








THE CANNER AND DRIED FRUIT PACKER 





No. 10 standard apples, f. o. b. there at $2.50, 3s at 70e and 
2s at 45e per doz. 

Canned Kraut.—There 1s practically no canned kraut left, 
1908 pack being very closely cleaned up. We heard, how- 
ever, of an offer, on Monday, of a lot of 1,000 cases of No. 
3 kraut at 90c f. o. b. factory. Future kraut is quoted at 
65¢e f. o. b. for No. 3s. We hear of future New York pack- 
ing No. 10 kraut offered at $1.75 f. o. b. factory. 

Spinach.—The market on spinach is higher. Advices indi- 
cate that the Eastern spring crop was disappointing, and 
No. 10 spinach is quoted f. 0. b. Baltimore at $3.50, No. 3 
at 85c, and No. 2 at 70¢ per doz. 





Pickles and Kraut 











Pickles.—Heavy trading has been done in the last two 
weeks in pickles and brine. At prices quoted in our last 
issue there has been a strong demand for bottling stock, 
and desirable lots are now pretty well cleaned up. Several 
sales of vatrun are reported made at 90¢ to $1.25, according 
to count and the quality of the stock. 

Large pickles are scarcer now than they have been for 
several years. Trading is being done on the basis of 50c¢ to 
60e per bushel, both for spot and future delivery. Several 
large salters are declining orders for future delivery be- 
cause of difficulty in getting farmers to contract for acreage. 
This is due in a measure to the present condition of the 
grain market. December wheat is selling at $1.00 per 
bushel. Corn has been bringing good prices for the past two 
years, and the farmers would rather ride on a sulky plow 
than bend over cucumbers with the hot sun blazing on the 
back of their necks. The acreage in Michigan this year will 
be the heaviest in the history of the business in that state, 
but in Ohio, Indiana, and Illinois it is predicted that the 
acreage will not be up to the average. 

The market on vinegar pickles today is on the basis of 
$4.50 for mediums and from $5 to $7 for large. 

Cauliflower.—60-gal. casks, imported, to arrive f. o. b. 
seaboard, $7.25; 45-gal. prime, domestic, carload shipments, 
$7.50 Chicago. 

Sauerkraut.—The weather has been and is very unfavor- 
able for planting cabbage. There has been rain almost 
every day for the past two weeks. Kraut cutters are averse 
to taking on contracts for future delivery, preferring to 
wait until plants are set out and indications are more favor- 
able than they are at present. 

Prices for future delivery, f. 0. b. New York or Chicago, 
are: 45s, $5.50; 40s, $5; 28s, $4; 14s, $2.25. 

Vinegar.—Pure cider, 40-grain, 11%4c Chicago; 45- 
grain, 12144c Chicago; pure malt vinegar, 60-grain, Chicago, 
20c; pure sugar vinegar, 80-grain, Chicago, 93¢c. 





Canners’ Supplies 











The American Can Company is not quoting for publication, 
quotations being made only on application. 


The Sanitary Can Company’s prices for 1909 are: 
Differential for 


Plain. Enamel SKanners’ Special. 
URE didecarcsicnciotee «00 .$10.75 $13.75 $ .40 
WEE, Go voxiecsica sca ony ae 18.25 -60 














YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY. 


Order it now and get the matter off your mind. 
RYDER CAN MARKER 


Simple in construction. Easy 
and positive in action. Ready 
for first and everycan. Type 


changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
plete with every machine. 
Minimum of ink evaporation 
and type renewals. Mechani- 
eally designed and mechani- 
eally built Fully tried out in 
nine different factories in New 
York State, season ’08. Perfect 
inefficiency. Lasting in dura- 
bility. Fully guaranteed. 
Send for list of users, testimonials, etc. 


S. M. RYDER & SON, ‘}29#"* New York 


Sprague Canning Machinery Co., Western Agents, 5 Wabash Ave., Chicage 
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Pree ere 19.00 23.00 75 
No. 3, 47%-inch ....... 19.50 24.00 85 
We. 3, G-imeh .......00% 20.00 24.50 85 
No. 3, 5%4-inch ....... 22.00 26.50 -85 
No. 3, G-inch ........ 23.00 
Be OP oGedictscccewas 43.00 53.00 1.75 
Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge- 
ton, N. J. 
The Continental Can Company’s quotations on packers’ 
cans are as follows: 
No. 1s, 13/8-inch opening, OF Yo. ...... 2. eee cece eeees $ 9.00 
No. 2s, 13/8-inch opening, Or Y/2......... ee eeenceees 12.00 
No. 2%, 2 1/16-inch opening .............eeseeeeceee 15.50 
No. 3, 21/16-inch opening............c.eeeeeeeees 16.00 
No. 10, 21/16-inch opening............ccccccrevees 40.00 


Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% lbs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped im the 
bottom of the can ‘‘X. C.,’’ as follows: 


No. 1 cans, 1%%-inch opening, per thousand........... $ 9.35 
No. 2 cans, 13%4-inch opening, per thousand..... ..... 12.50 
No. 21 cans, 2 1/16-inch opening, per thousand. ..... 16.15 
No. 3 cans, 2 1/16-inch opening, per thousand......... 16.70 
No. 10 cans, 24-inch opening, per thousand.......... 41.50 


The company quotes solder hemmed caps as follows: 


BBD ciccccccsccceccscccccccsicctosccteovcecs qaowntc 0.75 
/ . POPTerrorTrrerrer ri TP reer ir Te 1.10 
OIG 6 bien ccs Se cedeedevisvesccccsmemde cesseenienes 1.25 
TD bh oh codec ctdecteciccsdancetctesaeseeon caamoone 1.40 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 


No. 1s, 13/8-inch opening. .............cccecccccecs $ 9.50 
Wo. 2 1-3/S-inch Opemimg. .......cccccccccccccccces 13.00 
No. 2%, 2 1/16-inch opening. .............ccececcees 16.50 
Wo. S$, 21/1G-imch Opeming. .......cccccccccccccces 17.00 
No. 10, 21/4-inch opeming...........ssseeeeecees . 41.75 
The company quotes solder hemmed caps as follows: 
Re onh-0.00 r0necdb0dsednesesnecensthesensexguesane $0.75 
SED, chddescisocndene.c¢. ches Chdbansneethecdeegeeuae 1.10 
SE RAGAd4 4 CRA OACASOReORE NERS OShebehASeeeneNehas 1.25 
Dy MIME ncdsbatdascdacectscesscataecssacsdacesatesnea 1.40 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 


The Virginia Can Company quotes packers’ cans as fol- 
lows: 
Bes De, 1 B/B <AmeR OPGMIRE. 20.00. c cc ccccccccccccccs $13.08 
BO. BR, BS RIDGE CB oc ncc cccccccccccsccecs 13.50 
Bie. BB, B T/AIGDEMER GOMER. 2.0. ccc ccccccccccccccces 17.00 
We. Be, 2 7/AG-IMER GHOMINE. .....ccccccccccsccccces 17.50 
Ne. 10s, 2 1/16-inch opening.............c.ceeeeceee 41.75 
Wo. 108, 2 7/1G-imeh Gpeming. .....cccccccccccscceces 42.25 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The United States Can Company’s quotations on packers’ 
eans are as follows: 


Be, Si OD QI oo odes Fede cc ceca susceccs $13.00 
We. Ga, B1/IG-ImGR CMGMIME. ... 0c cccccccsncccccces 13.50 
No. 3, 21/16-inch opening ............... ae ee ee 17.00 
Se Rays Ul Rees eee 17.50 
Sy DR SRP GINS ona ssh Soc cv naccdéccces 41.75 
es. BE; SPA GIN dn ik 5 deid’s 0 dis sos Hike deeds 42.25 


The company quotes solder hemmed caps as follows: 


RE NENG AY 600.0066 REA dS 04s Ka OneNeesoer stengend 0.75 
AED 606006 0 censi cocdscveccsocecccescceh Bbnbeeess 1.10 
DEEMED sccccccscccsntese -seecccscceseceniabenesess 1.40 


The United States Can Company quotes sanitary cans as 
follows: 
Se CUTE TTT UTEP LLL Ccedecewnrcerccsercenes 14.75 
Oe errr rer ae eee 19.50 

Discount of 2 per cent on cans for shipment in April, or 
1 per cent for shipment during May. 

The above quotations are f. o. b. maker’s factory. 

The Union Can Company’s quotations on packers’ cans 
are as follows: 


es cw ecceend eeeendaetoead $13.00 
eh Ce I, vwscu ccs ho acnteaseresoaee 13.00 
Bs te PN GI, on v0 cb oy ceceabidcdectdes 17.00 
No. 10s, 2 1/16-inch opening....................000- 41.75 


The above quotations are f. 0. b. maker’s factory, for de- 


livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 
The company quotes solder hemmed caps as follows: 


CS RCP P EP PET Te PLLC COUT ETT ET EEO $0.75 
BE ec: eeesins «cre Meas dn ede Reb meek ee tbaeas céeocce 15 
SED. cndiceinks Kh Bits coramanebsucaeesind saencsael 1.10 
UNE unceedenesa towers a copsbisdwessssieccncdeunwacil 1.40 


The Southern Can Company’s quotations on packers’ cans 
are as follows: 


i ik te Is 5 506.0 4a b60sedenadhcconws $ 9.50 
a ae ee I 6. 5'0.0'6-0: 600.5 + COMES Gewee cen 13.00 
Bs, Ba, BH RF 6 ccc cesiicee ckssccecs 16.50 
i i ee I Is 0.6566 06.06 664.6.0:6,60004.000% 17.00 
No. 3, 21/16-inch opening (Jersey).................. 18.00 
No. 3, 27/16-inch opening (Jersey tall).............. 20.50 
oak cacaciurtceseccv inca 41.75 


The company quotes solder hemmed caps as follows: 


EN ore vu aed nsaanbetinane ckcdabkaiode $0.75 
RN So wien seine duls's san beds a beneath 1.10 
A LOPES S oF AG TEE ie 1.40 


The above prices are f. 0. b. maker’s factory, Baltimore, 
for delivery after June 1, with 1 per cent per month dis. 
count for earlier deliveries. 

The Southern Can Company ’s inside coated cans are $1. 25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 

Pig Tin.—The week opened with a slight decline which 
was immediately followed by a sharp advance, though there 
is really nothing in the conditions existing to warrant such 
a movement, as consumptive demand is abnormally light. 

In a recent market letter issued by C. 8. Trench & Co. of 
New York, appears the following: 

‘*Tin.—The past two weeks have been the dullest as 
regards inquiries and orders from the consuming trade that 
we have seen in years, the stagnation so noticeable during 
the closing days of last month has been aggravated, there 
being some days lately when demand has been at a complete 
standstill. About the only business done has been a limited 
amount of trading between dealers and importers, influ- 
enced by the London fluctuations. The cessation in con- 
sumers’ purchases is quite natural. The complete change 
in the statistical outlook from decreasing visible stocks to 
increasing stocks, and the elimination of the prospect of a 
duty, has taken out of the situation any incentive or reason 
for consumers anticipating their future requirements. Their 
heavy purchases of March and April, while tariff prospects 
looked serious, have now been reaching them, and finds their 
trade most disappointing on account of the slow revival in 
business, and the unfavorable canning developments caused 
by decreased acreage in canning crops. 

‘‘This latter feature has resulted in slowness in taking 
deliveries of tin plates and a decline in the price of cans. 
We feel. safe in predicting that the actual consumption of 
tin in America passed its highest point in March, and from 
present prospects will slightly decrease over the next two 
or three months. We mean actual consumption. Deliveries 
have been undoubtedly large this past month, but on account 
of recent consumption developments, many of our consumers 
are now stocked with metal for two or three months to come. 

‘*‘The London market has been quite indifferent to the 
change in the demand and outlook here, and as during April 
when we were so free buyers and the statistics decreasing, 
they filled our demand so freely without any material ad- 
vance in price, so during the past month when our new de- 
mand has been at a standstill and the world’s visible supply 
increasing, London prices have actually advanced slightly.’’ 

We quote market as follows f. 0. b. New York: 


Spot. June. July. 
iy 2) fk RA ee $29.50 $29.50 $29.55 
eof. 8 reer 29.60 

Tinplates.—The prospects of a strike July Ist, to whieh 


reference was made in our last issue, are very much greater, 
the men apparently being determined to fight on the ‘‘open 
shop’’ declaration of the Tinplate Company. 

This, however, is not likely to affect the market to any 
great extent, as there is not likely to be a heavy demand 
from the canning industry, and general manufacturing busi- 
ness is not over good. 

Prices remain as follows f. 0. b. mill: 


Bessemer Steel Cokes. 


RE OE SE Soe icckvicsndewe mecadinticeke teaxaen $3.55 
BA NE iio bib ccs ccccs wes adoems cbs b ligne dees 3.40 
RL Se PO Een a To Perr er yes ree Seer = 


14x20 ( 90 Ibs.) 
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SANITARY 
CANS 


wiTH 
Improved Lock Side Seam 











We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 








only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Siitiocen: N.Y. 
New York Office, 447 WEST FOURTEENTH ST. ne 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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WISCONSIN. 


Chippewa Falls, Wis., June 12, 1909. 
The season is late. Crops generally are 
CHIPPEWA FALLS CANNING COMPANY. 


EpitoR CANNER: 
good thus far. 
Columbus, Wis., June 12, 1909. 
EpitoR CANNER: Our crops are looking very nice, indeed, 
and if good growing weather prevails from now on we should 
have a normal crop. Our acreage is practically the same as 
last year, although we began planting two weeks later and 
finished up about the same time as last year, which means, of 
course, that we will have pretty heavy running. 
COLUMBUS CANNING COMPANY. 
Eau Claire, Wis., June 12, 1909. 
Epitor CANNER: Our crop of peas looks fair. They are a 
little later than usual at this time of the year. With favor- 
able weather from this on, we look for an average crop. 
LANGE CANNING COMPANY. 
Sturgeon Bay, Wis., June 14, 1909. 
EpItoR CANNER: Peas are two weeks behind the average 
ason. Too much rain and cool weather at the present time. 
Do not expect large crop. 
REYNOLDS PRESERVING COMPANY. 
Kewaunee, Wis., June 14, 1909. 
Epitor CANNER: Continuous cold and heavy rains stunted 
the first three weeks’ seeding. What the final results will be 
is impossible to estimate inside of ten days. No peas in blos- 
som to date. Expect to finish seeding the 22d, if weather will 
permit. KEWAUNEE CANNING COMPANY. 





NEW JERSEY. 


Cedarville, N. J., June 14, 1909. 
Epitor CANNER: We shall finish packing peas tomorrow. 
Our pack will be fully 15 per cent less than last year’s, from 
an acreage reduced by just the same amount. In other words, 
the crop was just as good but quality much better, owing to 
better weather conditions. STEPHENS BROTHERS. 
Bordentown, N. J., June 14, 1909. 
Epitor CANNER: We have about the usual amount of seed 
planted, and the condition is about an average one, with a 
fairly good outlook. The crop is late at least a week. 
A. BRAKELEY. 


Freehold, N. J., June 14, 1909. 
Epitor CANNER: The outlook is for a good crop of peas. 
Packing will begin about a week later than the average. 
JOSEPH BRAKELEY, INC. 





MICHIGAN, 


Cheboygan, Mich., June 14, 1909. 
Epitor CANNER: We are not through planting our crop yet. 
We had a nice rain yesterday, which was needed very much, 
and the crop we have in looks good. 
CHEBOYGAN PEA CANNING COMPANY. 


Drenthe, Mich., June 14, 1909, 
EpItorR CANNER: The pea crop this year is pretty late, 
We expect to start the season in about three weeks. We have 
had excessive rains down here and this weakens the crop quite 
a good deal. DRENTHE CANNING COMPANY. 
Fremont, Mich., June 12, 1909, 
Epirorn CANNER: The early peas and that portion of the 
late peas which we have been able to plant are a good stand, 
but since May 29 until today we have been unable to plant 
any sweet peas on account of continued rains. The rainfall hag 
been to date 43 per cent above normal, and on the hea 
ground, in many fields, the vines are beginning to turn yellow. 
From present indications we anticipate a fair crop of Alaska 
peas and a short crop of sweets. 
FREMONT CANNING COMPANY. 





OHIO. 


Chillicothe, O., June 12, 1909. 
Epirok CANNER: Regarding the condition of the pea crop 
in our vicinity, we beg to say that it looks like a disaster, 
Excessive wet weather has grown a very long vine, and many 
acres have mildewed and rotted on the ground, so that there 
will be no crop. We have only been operating for a few days 
and it is hard to approximate what the crop will be; however, 

it is going to be very moderate, to say the least. 
THE SEARS & NICHOLS ComPANY. 





MARYLAND. 
Greensboro, Md., June 14, 1909. 
Eprror CANNER: Will finish packing peas tomorrow. Qual- 
ity very fine, but only 70 per cent of last year in quantity. 
F. P. Roz & Bro. 





DELAWARE. 
Seaford, Del., June 14, 1909. 
Epitor CANNER: We will. finish packing peas today. We 
had an average crop and will put up about the same quantity 
of peas as we did last year. The quality was never finer. 
GREENABAUM Bros. 





COLORADO. 

Longmont, Colo., June 14, 1909. 
Epitor CANNER: Our pea crop is very late. It is looking 
well at present, but the critical time with us is to come. If we 
have no hail, though, we will have a better crop than we did 
last year, but last year was the worst we ever had, so the com- 
parison is not a fair one. We think under normal conditions 

we will have about an average pack, but not a large one. 
EMPSON PACKING COMPANY. 





ILLINOIS. 


Freeport, Ill., June 12, 1909. 
Epiror CANNER: We do not see what can prevent us from 
having a good average crop of Alaska peas. At this writing 
all we can say is that our late ones are looking good, but we 
cannot tell what might happen to cut this crop short. 
KEENE CANNING COMPANY. 














BALTIMORE, 


Attractive lithographed packages of ail descriptions. 


E. EVERETT CIBBS 


President 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 


LEONARD BURBANK 


Vice President 


SOUTHERN CAN COMPANY 


MARYLAND 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


In conjunction with all 


ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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NEW YORK. 


Hamburgh, N. Y., June 12, 1909. 
Our pea crop promises fair. Acreage is 


Epiror CANNER: s 
decreased and season late, but weather conditions now good. 
HAMBURGH CANNING COMPANY. 


Cazenovia, N. Y., June 14, 1909. 
Eprror CANNER: Peas are looking well at this time and 
should the present weather conditions continue we can see no 
reason why the crop should not be a fairly good one. They are 
jate and we shall hardly expect to commence canning before 
ot 
> CAZENOVIA CANNING COMPANY. 


Oneida, N. Y., June 14, 1909. 

Eprror CANNER: ‘The pea crop with us is looking about the 
same as last year and we, therefore, expect a normal crop. 
Burt OLNEY CANNING COMPANY. 


Le Roy, N. Y., June 14, 1909. 
Epitor CANNER: ‘The spring has been backward, early part 
wet, latter dry. We do not look for a full crop of peas. We 
expect now that we will be able to begin packing peas about 
July 1. LE Roy CANNING COMPANY. 





INDIANA. 


‘ Gaston, Ind., June 12, 1909. 
EpitoR CANNER: We will not begin packing peas before 
the 20th. We have about our usual acreage out, and the indi- 

eations at present are that we will have a large yield. 

GASTON CANNING COMPANY. 

Indianapolis, Ind., June 12, 1909. 
Epirorn CANNER: The pea pack began in a small way this 
week, but the total pack to date only equals one day’s full 
pack. Excessive rain damaged early planting (half our acre- 
age) fully 50 per cent. Later planting looks good and if 
nothing happens to it our pack will be 25 per cent short of 
last year per acre, and our acreage is 20 per cent below last 
year. A high, liberal estimate of our total is 65 per cent of 

last year. Van Camp Packinec Company. 


Greenwood, Ind., June 14, 1909. 
Epitor CANNER: Our pea crop has gone backward very 
rapidly during the past few weeks, owing to excessive rains. 
We will not pack over 60 to 75 per cent of an average pack 
on a reduced acreage. J. T. PotK COMPANY. 


The gallon apple market is strong for spot stock of good 
quality at $2.25 for 1908 pack, but an enormous percentage 
of swelled stock has appeared—many thousand cases—just as 
the demand is warming up. As I have repeatedly written, old 
stock is dangerous. A look backward will throw on consider- 
able light. In the season of 1907 hundreds of carloads of 
fresh, choice No. 1 Baldwin and other fine fruits were thrown 
on the market because the Middle West, today prosperous, was 
short of fruit, and, after buying, could not pay cash. These 
apples, part frozen, in the dead of a bitter cold Maine winter, 
went shivering into the cans. Many of the packers had had 
but little experience, but some money. They now have the ex- 
perience and no money. It would not be surprising to have a 
rising market now. The future outlook on the apple crop 
is not fully known. ‘‘ Doctors disagree’’ on this point, but a 
fair crop is due later in the fall. One packer offers at $2.50 
for late fall delivery. 

The blueberry, squash, pumpkin and pie stock generally is 
stagnant. A little business in new sardines is going on, but 
of the old stock considerable remains. The sales of clams 
and lobsters still are small. INDEX. 





Seattle 














Portland 











Portland, Me., June 13, 1909. 

Epiror CANNER: After one of the coldest seasons up to 
the present time that Maine has experienced for several years, 
summer is now with us, and a good, hot wave. Little, if any, 
sweet corn is up, and much has just been put in the ground. 
The question of net acreage is not settled. Some have in- 
creased, more have decreased, but very much of the reported 
increase is in yellow corn for stock feeding. It can readily be 
seen by this latter statement how easy it is to be mistaken. 
Now, the spot stock of Maine corn, fancy or standard, is ex- 
eeedingly small. Under ordinary business conditions there 
would be a quick clean-up, but this year the uncommon is 
common. I think as I write this, that every case of spot 
Maine corn is under offer, with samples out. It does not 
follow that it will all be sold, but the inference is that most 
of it will be. 

As for futures, I think that about half of the future pack 
has been contracted for, and it would not be surprising if 
much more. Neither packers nor buyers ‘‘carry their hearts 
on their sleeves for daws to peck at,’’ and are not apt to adver- 
tise their business to strangers, hence at best it is a guess. 
No changes can be noted in prices. 


Seattle, Wash., June 12, 1909. 

Epitor CANNER: Stocks of red Alaska remaining in first 
hands have shrunk to such an extent that those who have 
held back small supplies are beginning to realize their strong 
position and look for higher quotations. One concern in San 
Francisco has quoted remaining stocks at $1.3714, and while 
no sales are reported at this level, it is likely that the price 
will be maintained at that figure until cheaper offerings are 
cleared up. The price will undoubtedly be realized before 
August, as jobbers must-have the stocks for their hand-to- 
mouth needs. 

Red Alaska—One lb. talls, $1.25; 1 Ib. flats, $1.40; half- 
pounds, 90e (f. 0. b. Coast). While most of the holdings re- 
maining are quoted higher than this, it seems that small offer- 
ings are still being made at this price. As soon as they are 
cleared up there will be an undoubted advance in quotations. 

Sockeyes—One lb. talls, $1.60; 1 lb. flats, $1.75; half pounds, 
$1.05 (f. 0. b. Coast). There is little left of this grade, even 
in the eastern markets, with the exception of small supplies 
of half-pounds. <A price on futures is not looked for before 
the first of August, when the packers will be able to know 
approximately what the run will be. In fact; the new prices 
will probably be held back later than usual, owing to the un- 
certainty of the big run expected this year. The pack might 
be 250,000 cases and it might be 1,000,000. Packers like to 
know before they name new quotations. 

Mediwm Reds—One lb. talls, $1.10; 1 Ib. flats, $1.20; half- 
pounds, 80c¢ (f. o. b. Coast). Stocks on Coast virtually’ ex- 
hausted and good buying in East is rapidly exhausting stocks 
there. This year’s pack of this grade will be small. 

Columbia River Chinooks—New 1909 prices: One Ib. talls, 
$1.65; 1 Ib. flats, $1.75; half-pounds, $1.05 (f. 0. b. Coast). 
Packers on the river and the brokers who are their selling 
agents report that this pack is already sold, if not oversold. 
As soon as the opening prices were named, on a level with 
last year, large volumes of orders which had been placed in 
advance, subject to approvai of prices, were confirmed. Other 
orders coming in more than took up the surplus. The pack, 
while not yet completed, is so far about even with last season 
at this time. There has been a heavy run of Blueback salmon 
on the Columbia, however, which has tended to increase the 
season’s pack materially. 

Pinks—One Ib. talls, 67%c (f. 0. b. Coast). This grade is 
quiet, with almost no movement but a strong inquiry presaging 
a better condition. 

Chums—One Ib. talls, 65¢ (f. o. b. Coast). Hhe market on 
this grade is also quiet, but as the early buying reduced the 
stocks to a point of almost actual depletion, the situation on 
remaining stocks is firm. SOCKEYE. 











LITHOGRAPHED 


Special Labels 


Do You Wish Something 
New and Original ? 


Write Us 


Mr. Packer: 





crastinate. 


OVAL & KOSTER - 








It will cost you just one cent to get our order blank. 
take you about two minutes to fill it in. Hardly worth consider- 
ing—yet, if you do it now it may save a great deal of time at 4 
time when time is the prime factor. A postcard from you brings 
the order biank in a stamped, addressed envelope. Don't pro- 
Bright, Attractive, Lithographed Labels at moderate prices. 
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Our Line is Growing. We 
Sell Any Quantity. Write 
for Samples 
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New York 
New York, June 14, 1909. 
EpitorR CANNER: While actual buying has not increased 


materially, as compared with last week, more inquiry in 
some lines has developed and there has been a hardening on 
some of the different varieties of canned goods. Sales have 
been made chiefly in small lots, though it is understood that 
negotiations have been opened upon relatively large lots in 
some quarters, and it looks as though some of the proposed 
sales might go through. If they do, it will unquestionably have 
the effect of improving conditions somewhat because it will 
arouse buyers to action who have been lulled into security by 
the oft-repeated assertions that there are plenty of goods 
obtainable at substantially buyers’ own prices. 

The backward season and decreased acreage, resulting from 
the fact that more money can be made growing other crops, 
has caused a hardening in the spot corn market which has been 
marked of late. This applies with particular force to both 
state and southern goods. Another reason for this condition 
is found in the fact that the sale of both these varieties has 
been greater of late than the sales of any other staple, and 
this has wrought a change in the situation. No inquiry, with 
one or two exceptions, has been reported for large blocks, but 
buyers are picking away and taking small quantities, which, 
in the aggregate, make a considerable movement. Some state 
packers are asking 6744c to 70c, regular terms, f. 0. b. fac- 
tory, for standard stock, but it is still possible to buy good 
quality at 65c, and few buyers are disposed to pay more. It is 
said that only one is left who is selling Maine style Maryland 
pack at 5714c, regular terms, f. 0. b. factory. All the others 
have advanced their quotations 24%4¢ to 5c. Not much interest 
is shown in futures, but the market appears to be firm at 70¢ 
to 75e for full standards and 80¢ to 85c¢ for fancy state goods. 
Southern Maine style is held at 60c and some offers come from 
Pennsylvania at 65¢e, but these constitute no important move- 
ment. Holders are firm and generally refuse to consider propo- 
sitions for reduction of prices, consequentlyY movement 1s still 
somewhat restricted. A slight reduction would stimulate 
trade. 

Full standard No. 3 tomatoes are gradually working into a 
relatively small compass and nothing is now obtainable at less 
than 65c, regular terms, f. o. b. factory. Buyers at 62%4¢ 
have had samples shown them during the week, but they refused 
to accept them at that figure. The quality was not good 
enough to warrant buying, even at the reduced range. Occa- 
sional sales have been made at that figure, but the goods were 
usually under grade or else were contained in rusty tins, which 
amounts to the same thing. Several cars have sold at 65¢ for 
full standard 3s, but otherwise actual transactions have been 
relatively light. Future business is still light and packers are 
holding out for their full quotations, 70¢ to 75c, regular terms, 
f. o. b. faetory. Jobbers are taking almost nothing, though 
here and there a sale is made of a considerable block to some 
jobber who evidently sees some advantage in it. 

Movement in new pack Baltimore peas continues light. One 
jobber is just back from a visit to the principal canning plants 
in Baltimore, but he placed no orders. He believes the prices 
asked are too high and considers that the possibility of a re- 
duction later does not warrant the placing of any considerable 
orders at present range of values. This opinion is shared by a 
considerable proportion of the leading buyers, but they are pro- 
tecting their present requirements by small purchases: The 
general quotations for Baltimore goods are based on 80c, 
f. o. b. faetory, for standard early Junes, with some packers 
asking 5¢ more. Some 1909 Delaware pack are offered at 
70e, regular terms, f. o. b. factory for standards. 

Asparagus is a shade firmer, owing to the persistent reports 
that the output in California will not be as great as was ex- 
pected. Conditions seem to favor buyers in a general way, 
though the disposition among holders is to ask full optside quo- 
tations for their stock. Second hands are gradually reducing 
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their holding, some because they are making concessions, others 
because the reports of a reduced yield have interested purchas. 
ers to protect their probable requirements before the price 
advances again. 

The opening prices on California cherries, while concedeg 
to be low, do not, apparently, appeal to buyers. It is said 
that holders, both at retail or wholesale, are carrying ¢on- 
siderable stocks, and this has the effect of reducing demand 
to a considerable extent. Quotations as given out here run at 
$1.60 for extras, $1.40 for extra standards and $1.20 for stand- 
ards, all f. o. b. Coast. It has been stated that new pack 
Oregons have been offered in one quarter at $1.70 for extras, 
$1.50 for extra standards and $1.35 for standards, delivered 
New York, but this assertion was denied by the house to whom 
the story was credited. 

Gallon apples have been in a shade increased demand, prin- 
cipally from buyers of bakers’ supplies, but prices remain 
unchanged and movement is, after all, comparatively light. 

Peaches have been rather dull during the week and most 
holders of California stock have reduced prices to some extent. 
This has not yet resulted in increased movement, though it is 
expected that buyers will take more interest now quotations 
have weakened. There is a concerted effort to clear out as 
much as possible of present holdings on the Coast before the 
new pack is ready for delivery. Southern grades continue 
strong, chiefly because of the fact that the coming pack prom- 
ises to be small, 

Some inquiry is reported for spot medium red salmon, but 
the supply is light and holders demand $1.20. Alaska red is 
meeting with a moderate jobbing demand and the market re- 
mains firm. Quotations range at $1.30 to $1.3214, though the 
quantity available at the inside figure is said to be small. 
Chinooks are quiet, with the market waiting for deliveries on 
this year’s contracts, which seem almost impossible to obtain. 
Pinks are quiet, with interest limited to relatively small orders 
in all quarters. 

No market appears to exist for spot domestic sardines. The 
quotations are $2.05 for keyless quarter-oils, f. o. b. Eastport, 
and it is said that sales have been made for less. Futures are 
quoted at $2.35 for keyless and $2.45 and $2.55 for key 
quarter-oils, f. o. b. Eastport. 

Oysters are quiet, with orders limited to what may be termed 
actual requirements, and those are light at this season. 

Lobster remains substantially unchanged, though here and 
there the market shows indications of interest from some buyer. 
As a rule, however, business is light and limited to what buyers 


must have. HARLEM. 





Baltimore 








Baltimore, Md., June 14, 1909. 

EpIToOR CANNER: In my last I said the farmers in this 
section were complaining about too much rain, but I qualified 
it by calling attention to the fact that, as a rule, the farmer 
was hard to satisfy. There was, however, rain every day last 
week, amounting on some days to almost a deluge, and it does 
not require a man to be a farmer to be certain of the fact 
that so much rain must be harmful to some of the crops. This 
continued wet weather has certainly cut the strawberry crop 
down, and it has practically ruined the white cherries. It 
has also seriously damaged red cherries, and the reports are 
insistent that it has also seriously injured raspberries and 
blackberries. Raspberries ought to be coming in this week, 
but, unless the weather clears up, growers will be unable to 
pick, and if they do succeed in getting the fruit off their vines, 
it will come into the market in bad condition on account of 
being wet. 

The strawberry pack is about over. Some so-called standard 
No. 2 are being offered at 60c, and good brands can be ob- 
tained at 65c. Preserved and extra preserved can be bought 
at figures I mentioned last week. The market on strawberries 
is undoubtedly in buyer’s favor, as prices have not been as low 
for several years as they are today. Notwithstanding this 
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fact, the jobbers are taking hold very conservatively and, in 
my opinion, are losing good opportunities to own stock at low 
prices, for with the unexpected cessation of packing, brought 
about through the wet weather, the pack will not be anything 
like as large as was expected, and the market:is more likely to 
advance than to decline. ag 

Tomato growers are now complaining very much as to the 
effect of the wet weather on the growing tomato plants, and 


unless there is a change in the weather very shortly, there is 
a likelihood that much injury to the crop will result. The 
market on spot tomatoes is somewhat firmer, and the indica- 


tions point to an advance. Futures are undoubtedly stronger, 
for some of those packers who were willing to sell at 70¢ two 
weeks ago have now either withdrawn their figures entirely or 
have advanced. ; Pca ; ; 

The rainy spell is not good for corn. This, combined with 
the cleaning up of old stock, has made a much stronger market 
for futures, the general asking price of those who are willing 
to sell now being 6244c, f. o. b. country factory. Spot corn 
is also firmer, it being now difficult to get any standard Maine 
below 6214c, Baltimore, and there is very little being offered 
at that figure. 4 Mare ; : 

Pea-packing in Baltimore is dragging along in a manner not 
at all satisfactory to the packers. The rains will have the 
effect of making the season longer than usual, but the pack 
will not be large, although I believe the pack will be larger 
in Baltimore than in 1908, but will still be much below the aver- 
age of the last few years. The quality is good, this being the 
result of the absence of hot sunshine. June peas in the raw 
market were higher last week, the price advancing to 90c per 
bushel on some days for the best quality. Sugar peas have 
just commenced to come in, and the price ranges at from 50c¢ 
to 60¢ per bushel, but the yield is said to be poor on account 
of the pods being large and not well filled as a result of the 
rain. Standard Junes are obtainable at from 75c¢ to 80e per 
dozen, and the sifted grades at proportionate figures. Should 
the weather clear up this week and turn hot, there is likely to 
be a rush of peas for a few days, and then the season will 
be over, as far as this city is concerned. 

The reports from country pea packers agree that, although 
there is a large crop of vines on the patches, there is a poor 
yield of peas. The wet weather is making the season drag 
with the country pea packers, and, although most of them will 
be packing for another week or ten days, I am informed that 
none of them will succeed in getting anything like an average 

ack. 
: There was a much better demand for the general line for 
spot shipment last week, there being quite an active business 
done in corn, string beans, sweet potatoes, pears, apples, baked 
beans, spinach and sauerkraut. Pears are advancing on ac- 
count of the confirmation of the reports that the coming crop 
will be very light. Spot pears are undoubtedly cheap at 
today’s figures. There is not much doing in peaches, not- 
withstanding the certainty that the pack will be small this 
year. This is a line well worth the attention of the buyers. 
No. 3 spinach is now firm at 85c and looks like going to $1 
as the unsold stock is extremely light in this city. TARTAR. 





New York Dried Fruit Market 











New York, June 14, 1909. 

Epitok CANNER: Future apricots are held firmly, with 9c 
quoted inside for choice Royals, July-August shipment from 
Ventura or August-September shipment from the Santa Clara 
valley. Demand from the domestic trade is limited and the 
export business is comparatively light. Reports of the almost 
total failure of the crop in the Vacaville, Winters and Suisan 
districts are confirmed. Latest advices from Ventura and 
other southern California points are to the effect that the crop 
will be only about 60 per cent of last year’s. Apparently the 
Santa Clara valley will have a good crop, some advices saying 
the largest for a number of years. Spot goods are firmly held 
under light stocks and a steady jobbing demand, which ap- 
pears to be increasing slowly. Spot prices are: Standards, 
boxes, 834¢ to 9c; choice, 10¢ to 1014¢; extra choice, 10%¢ to 
10%¢e; faney, 1le to 13¢. 

Peaches remain dull with prices no more than nominal. The 
market is too quiet to allow much movement to take place. 
Most buyers are satisfied with very small lots and these goods 
are wanted only to tide over present necessities. Spot prices 
are: Standards, 5¢e to 514¢; choice, 54%4¢ to 6c; extra choice, 
6%e to 6%c; fancy, Te to 8i%4e. 

The situation in evaporated apples remains substantially 
unchanged. Not much movement is reported, but the market is 
steady and there is strong undertone which prevents price 


cutting. Practically everything is in cold storage now and no 
holder feels anxious to do business excepting at full prices. 
Spot prices are: Apples, evaporated, 1908, state, cases, fancy, 
8%4c to 9%4e; choice, 74c to 8c; prime, jobbing sales, 6%4¢ 
to 7e; ear lots, 644c to 6%4¢; common to fair, 5¢ to 6c; sun- 
dried quarters and sliced, 344 to 5\44¢; chops, prime, per ewt., 
$1.871%2 to $2; poor to fair, $1.25 to $1.70; cores and skins, 
$1.55; Canadian, $1.50; cherries, southern, fair to good, per 
Ib., 13¢; southern and Pennsylvania, prime, 15¢; raspberries, 
20e to 22c; blackberries, 742c; huckleberries, 12%4c to 13¢. 
"HELLGATE. 





THE C. M. KEMP MANUFACTURING COMPANY. 


The latest product of the C. M. Kemp Manufactur- 
ing Company, of Baltimore, the No. oo 20th Century 
gas machine, has been developed in response to re- 
peated requests for a gas machine for the packer hav- 
ing but one line of canning machinery, and who, having 
experienced difficulties with the carbureter gas system, 
feels the need of a superior service, such as rendered 
by the “2oth Century,” but does not feel justified in 
making much of an outlay for the equipment. 

This No. 00 20th Century machine fills the bill and 
costs but $250. Of it, it is said: “It is simple and 
inexpensive to install and requires no outbuildings. It 
is placed in class ‘A’ by the National Board of Insur- 
ance Underwriters, and is permitted to be placed inside 
the insured factory without affecting insurance rate. Is 
shipped set up ready for connecting, so that but a few 
pipe connections are necessary. It does not bring gaso- 
line into the building. It is thoroughly safe. 

“This apparatus is of the same pattern as the larger 
20th Century machines. It renders just as efficient and 
economical a service as the larger machines, using 
stove grade gasoline and 64° distillate without waste, 
making a uniform quality of gas under all conditions, 
producing intense and uniform heat. The flame, which 
is very small, is applied right to the capping steel, and 
does not make the shell around the steel extremely hot, 
nor heat a large part of the capping machine.’ 

The machines are carried in stock and can be 
shipped upon receipt of order. With every machine is 
furnished a blue print and complete instructions for 
installing. 


CANNER TALKS ON PRESERVATION OF CANADIAN 
LOBSTER FISHERIES. 

The largest Canadian exporter of canned lobsters to 
the United States has been making statements in 
regard to the preservation of the industry on Prince 
Edward Island, the following extracts of which are 
forwarded by Consul Franklin D. Hale, of Charlotte- 
town: 

“The annual catch of lobsters in Prince Edward 
Island is 20,000,000; 3 per cent. of these, or 600,000, 
are spawn lobsters; the average number of eggs per 
lobster is 20,000, a total of 12,000,000,000 eggs. This 
means that what would go to reproduce 12,000,000,000 
young lobsters yearly is ruthlessly boiled up and 
destroyed. It is a wanton destruction, unequaled by 
the savage and entirely discreditabte to both fishermen 
and canners. Preserve the spawn lobster and we need 
have no fear for the future of the industry. The pres- 
ent regulations are a close season, a size limit of 8 
inches, and that all spawn or “berried” lobsters, so 
called, shall, when caught, be returned to the sea alive.” 


PINEAPPLE CANNERY BY-PRODUCT. 
A pineapple cannery in Formosa, managed by Japa- 
nese, also extracts the long fibre from the leaf of the 
fruit for use in the manufacture of grass cloth. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear 
in the first and third issues in each month and cover topics of general interest to packers of Food Products. 


Analysis of Condensed and Evaporated Milk. 

In this diseussion we will use the terms evaporated and 
condensed milk in their usual acceptance, evaporated apply- 
ing to the unsweetened milk which has been concentrated, 
and condensed applying to milk which in addition to con- 
centration has had cane sugar added. Several of the de- 
terminations in the analysis of especially sweetened or con- 
densed milk have proven troublesome to chemists, results 
failing to show the desired agreement between different 
analysts when working on the same or similar samples and 
also as to the known composition of the sample so far as 
could be judged from the quality of the milk and the cane 
sugar employed. The determinations giving the least satis- 
factory results have been those for total solids, fat and 
cane sugar. The various determinations will be taken up in 
order and discussed in detail. 

Preparation of the Sample.—<As in the case of all an- 
alytical work the preparation of the sample for analysis 
should be carefully made. Where the degree of evaporation 
is high, especially in the case of the sweetened product, the 
saturation point for both cane sugar and milk sugar may be 
exceeded; this is especially true for milk sugar if a concen- 
tration of three times or more is attempted. In such cases 
milk sugar or cane sugar, or both, may crystalize out and 
gradually settle to the bottom of the container, and if the 
sample is not thoroughly mixed previous to sampling for 
analysis the results, of course, will not correctly represent 
the batch of milk in question. There may also be some 
separation of fat, though owing to the viscosity of the 
sample there is not so much tendency for the fat to separate 
as otherwise would be the case. It is wise, however, even 
if there is no evidence of separation of cane sugar or milk 
sugar, to thoroughly mix the sample before drawing a por- 
tion for analysis. The above remarks apply both to the 
drawing of sample which is to be submitted to the chemist 
and to the sample after being received by the chemist as 
regards portions of the sample taken by the chemist for 
analysis. After properly mixing the sample, best results 
are obtained by transferring a weighed portion to a flask 
and making up to a definite volume, after bringing in com- 
plete solution and taking an aliquot portion representing the 
weight of the sample desired for the different determina- 
tions. The provisional method of the Association of Official 
Agricultural Chemists prescribe the taking of forty grams 
and making up to 100 ¢.c. which will be found convenient 
quantities. 

Total Solids—-A measured portion of the 40% solution 
is diluted with an equal amount of water, and 5 c.c. of the 
diluted portion, corresponding to one gram of the condensed 
milk, is transferred to a flat bottomed milk dish, preferably 
containing recently ignited sand and dried to constant 
weight on a water bath. Where the Babcock asbestos 
method is to be used for the determination of fat the total 
solids may be determined preliminary to the fat determina- 
tion by introducing a measured quantity of the 40% solution 
on to the freshly ignited asbestos contained in the cylinder 
used for the fat determination, the drying being accom- 
plished at the temperature of boiling water. In either case 
the sample is dried until constant in weight. 

Ash.—The residue from total solids, where the solids have 
been determined in a suitable receptacle, are ignited, care 
being used to avoid excessive heat. 

Proteids.— Nitrogen is determined according to the regular 
Kjeldahl or Gunning method, employing 5 c.c. of the 40% 


solution. The nitrogen found should be multiplied accord. 
ing to the provisional methods of the Association of Official 
Agricultural Chemists by the general factor for proteids 
6.25. However, the factor, 6.38, is favored by many chem. 
ists as expressing more accurately the proteid content. 

Lactose or Milk Sugar.—5 c.c. of the 40% solution is 
diluted to about 40 e¢.c., 6-10 ¢.c. of Fehling’s copper solution 
added and the solution nearly neutralized with sodium 
hydroxide. After making up to 100 ¢.c. the contents of the 
flask are transferred to a dry filter and milk sugar deter- 
mined in an aliquot of the filtrate, by one of the recognized 
methods for the determination of reducing sugars as lactose, 
In the case of condensed or sweetened milk results for lae- 
tose are apt to be somewhat high on account of some in- 
version of the cane sugar. Those methods for the determi- 
nation of reducing sugars which require the shortest time 
of heating for the precipitation of cuprous oxide tend to 
give more nearly correct results than where a longer heating 
is employed. Where especially accurate results are desired 
a factor for correction can be secured by preparing a solution 
of cane sugar and milk sugar corresponding to that found 
for the sample being analyzed, and determining the corree- 
tion necessary through any excess of reducing sugars shown 
as a result of inversion of some of the cane sugar. Tables 
for such correction could, of course, be prepared, though 
we do not know of such a table being published. Experi- 
ments by M. H. Wiley and C. A. Browne on the effect of in- 
version of sucrose on the determination of lactose would 
indicate a correction of nearly one-half of one per cent in 
cases where 40% to 45% of cane sugar were present. 

In the ease of evaporated or unsweetened milk the milk 
sugar may be determined by polarimetric methods. The 
normal weight for milk, 32.975 grams, being made up to 
100 c.c. after the addition of a suitable clarifying agent and 
after proper correction for proteids and fat, as described 
later, the milk sugar ascertained from the reading of the 
polariscope. 

Cane Sugar.—The provisional methods of the A. O. A. C. 
specify the determining of cane sugar by difference, deduct- 
ing the milk solids (lactose, fat, ash and proteids) from the 
total solids. This method possesses the objection applicable 
to determining any constituent where there are several to be 
determined, by difference, as any errors in the determination 
of the other constituents, unless these should be of such a 
nature as to balance each other, might make a very consider- 
able error in the cane sugar found. There are two direct 
methods available for the determination of cane sugar: 
The cane sugar may be determined by reduction methods by 
employing after inversion an aliquot of the solution pre- 
pared for the determination of milk sugar. The difference 
in cuprous or cupric oxide before and after inversion being 
ealeulated to dextrose and this figure multiplied by the factor 
.95, to give percentage of cane sugar. This method gives 
quite accurate results and in some cases would undoubtedly 
be preferable to polariscopic methods. Where the cane sugar 
is to be determined by the polariscope this may be accom- 
plished by the usual method for the determination of cane 
sugar by determining the direct and invert polarizations 
on a normal weight of the sample and employing Clerget’s 
formula. Correction, however, must be made for the fat 
and proteids present. If fat and proteids have been de- 
termined on the sample very satisfactory results can be 
secured by employing Leffmann & Beam’s method for cor- 
recting for proteids and fat in milk products. This consists 
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in multiplying the weight in milk taken by the percentage 
of fat in the case of fat, to obtain the percentage of fat, 
and multiplying this by 1.075, the specific volume of fat, to 
obtain the volume of the fat. In the case of the proteids 
the percentage of proteids obtained by multiplying the 
amount taken for polarization by the percentage of proteids 
in the sample is multiplied by .8, the specific volume of 
coagulated proteids, to obtain the volume of proteids. The 
sum of the volume of the fat and proteids is deducted from 
100, and the corrected reading obtained by proportion, 100 
being to the corrected volume as the polariscopie reading 
obtained is to the true reading, If proteids and fat have 
not been determined on the sample, correction for the fat 
and proteids may be made by the method of double dilution 
which consists in making up the normal weight to 100 c¢.c. 
and preparing another sample for polarization by making up 
the normal weight to 200 ¢.c. the direct and invert readings 
being secured on both solutions. The true direct and true 
invert reading are then obtained by dividing the product 
of the two direct readings by their difference for the true 
direct reading, and the product of the two invert readings 
by their difference for the true invert reading. Very great 
care, however, must be employed in making up and polarizing 
of the solutions in order to secure good results by the method 
of double dilution, as any errors in the readings obtained 
are apt to make considerable error in computing the true 
readings. 

In regard to the inversion of cane sugar in the presence of 
milk sugar it has been proposed to accomplish this by em- 
ploying invertase by adding compressed yeast to the solu- 
tion to be inverted. It is difficult, however, to secure satis- 
factory results by this method. Du Bois in work on the 
determination of cane sugar in milk chocolate in the Bureau 
of Chemistry, has shown that the lactose is not appreciably 
affected when cane sugar is inverted by the usual methods 
in the presence of lactose so that inversion in the determi- 
nation of cane sugar by polariscopic methods can be accom- 
plished by the usual method. Fat.—The determination of 
fat in condensed milk has always proved troublesome. 
Methods applying to fresh milk in nearly every case require 
modification. The provisional method specified by the A. O. 
A. C. is the regular Babcock method as modified by Leach 
in order to avoid charring of the sugars present which is 
accomplished by precipitating the proteids and fat with 
Fehling’s copper solution and after centrifuging to secure 
complete settling of the fat and proteids the drawing off 
by means of a pipette the supernatant liquid containing the 
sugars. The precipitated fat and proteids are further 
washed by adding water, mixing and centrifuging to again 
precipitate proteids and fat, and drawing off the clear liquid. 
After suitable washing which requires about two washings, 
water to make the customary volume for the Babcock de- 
termination is added and the method carried out as usual. 
Farrington’s modification of the Babcock method is some- 
what similar, and either method, with a good centrifuge in 
experienced hands gives fair results, but from the work of 
the chemists co-operating in the examination of methods for 
the analysis of condensed milk under the referee for milk 
products in the A. O. A. C. somewhat lower results are ob- 
tained by this method than by the modified Adams method 
or the Gottleib method. The Babcock asbestos method is 
another method receiving considerable attention. With this 
method the diluted milk is transferred to specially prepared 





asbestos in a suitable cylinder, and after drying extraeteg 


with anhydrous ether. The tube after removal from the 

extractor is placed in a large beaker of water to permit the 

sugar, which ocecludes part of the fat, to soak or diffuse out 

after which the cylinder is dried and again returned to the 

extractor for extraction by the anhydrous ether. In the 

hands of some chemists low results are shown with this 

method, and in some ways the Adams paper coil would seem 

preferable to the asbestos and cylinder. With the paper 

coil the diluted sample is transferred to the paper, 5 e@¢, 

of the 40% solution, representing 2 grams of the sample 

being a convenient quantity, though some prefer to use a 

20% solution. After drying the coil is extracted in a 

Soxhlet apparatus with anhydrous ether for four or fiye 

hours, removed to a large beaker of water for several hours 
or over night, dried and again extracted. In this laboratory ° 
the modified Adams method as above has been found to give 
excellent results though considerable time is required for 
the completion of the determination, which. would be an 
objection where rapid results are desired. For the attention 
actually required, however, the time consumed would be 
comparable to other methods. 

The Gottleib method is another method deserving attention 
and which has been found to give very good results. With 
this method the principle of immiscible solvents is used. 
The milk sample properly diluted being directly extracted 
in a suitable container by shaking with a mixture of gul- 
phurie ether and petroleum ether, two or three extractions 
being required. The chief difficulty is the avoiding of an 
emulsion on shaking which would prevent a close separation 
of the ether-petroleum ether, fat solution. A great many 
other methods have been advanced but all are found to be 
more or less objectionable in some feature. Where accuracy 
is the chief factor, the modified Adams method is one of the 
most desirable methods. If rapidity is also required the 
Gottleib method in the hands of a chemist familiar with 
the method would give good results. 

We recently analyzed a sample of sweetened condensed 
milk and made the following report to our client: 


Per cent. 
BE sis wicvbhie-tels 0a areca meow Fads Cea asl aed aadheeee tie ae 20 
Eg 8 A eee re Cree Toe ee 63.12 
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Milk solids not fat, less added milk sugar (approx- 
PUNE 66 vied tied edi suias <achs Ose Veet cute ond 
Considerable milk sugar had been added in the case of this 

milk, as well as some cane sugar, so that it is impossible to 

state exactly the milk solids not fat. The proteids and ash, 
however, would correspond to a condensation of about one 
and one-half times for skim milk, and taking the average 
milk sugar for such a condensation would give the milk 
solids not fat approximately 11.5 per cent. No thickener 
such as starch paste or gelatin was detected. 

Another subscriber submitted two samples of unsweetened 
condensed milk, and analyses gave the following results: 


No. 1. No. 2. 
Percent. Percent. 
OE cats ny tua ok dent Sth besa a id a6. 0 a ee 10.72 7.54 
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Modern Machinery Adds to Your Profits--Saves 
Work and Time 


We show you herewith the most modern ma- 
chine for producing clean, hot, odorless gas at the 
lowest cost. This system is a demonstrated suc- 
cess and acknowledged to be positively the best 
by the most successful canners in the business. 

It produces gas from Crown gasoline or V. M. 
& P. Naphtha without waste, automatically main- 
taining a blue flame at all burners under all 
conditions. 
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It may interest our readers to note the following report on 
a sample of ice cream compound sent in to the laboratory 
for examination, viz.: ‘‘Reporting upon the sample of ice 
cream compound submitted for analysis, we find same to con- 
sist of gum tragacanth, starch and powdered sugar, no other 
substances being detected. The exact determination of cane 
sugar present is somewhat difficult on aecount of the volu- 
minous precipitate caused by the gum tragacanth in prepar 
ing the «ompound. However, results would indicate ap- 
proximately 50 per cent of powdered sugar. No other sugars 
aside from cane sugar were indicated. The starch present, 
from microscopic examination, would appear to be either 
corn stareh or rice starch, which are rather similar. Arrow- 
root starch had not been used. 

‘‘Determinations would indicate the employment of ap- 
proximately 25 per cent of starch, our determination show- 
ing 21.38 per cent of anhydrous starch. The gum tragacanth 
would contain a small amount of starch, while corn starch or 
rice starch would contain appreciable amounts of moisture as 
well as ash and impurities, so that approximately 25 per cent 
of corn starch or rice flour would be indicated. No agar-agar 
or Irish Moss were indicated either by microscopic examina 
tion for the presence of diatoms, which is the usual test em- 
ployed for the detection of these substances, or by the ash 
content, which on account of the high ash of Irish Moss or 
agar-agar would be indieative of the employment of these 
substances. ‘The ash content of the compound was 1.1 per 
cent, which would be about that expected from the employ- 
ment of powdered sugar, starch and gum tragacanth in the 
proportions of 50 parts powdered sugar and 25 parts each 
of starch and gum tragacanth. No gelatin or casein, which 
are sometimes employed in these compounds, were present, 
as shown by qualitative tests and determination of proteid 
matter, there being only a trace of proteid matter present, 
nitrogen determination showing 1.34 per cent of proteid.’’ 

The following letter was received a few days ago from one 
of our subscribers: 

May 27, 1909. 
National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen: We are sending you today three samples of un- 
sweetened milk. You will notice that two cans are quite granu- 
lated, while the other can is in good condition. These were all 
made about the same time, manufactured in the same way and 
received the same sterilization. The good can was in our factory 
all winter, while the other two are samples of a lot that was 
shipped out last fall. We want to know what has caused the 
yvranulation ; we also want to know if there is any way in which 
this granulated milk can be dissolved and recondensed into a 
sweetened milk of second-class quality which can be used by 
certain trade. You will note that the milk in the granulated cans 
tastes all right. - SEE 

We replied to the above letter as follows: ‘‘ Reporting on 
the three cans of unsweetened milk submitted to ascertain 
the cause of the granulation in the case of the two cans, 
examination shows this is undoubtedly due to a small amount 
of flux gaining access to the milk during capping and tip- 
ping. All of the heavy metals such as lead, copper and zine 
unite with the casein of milk to produce insoluble compounds 
and only comparative small amounts are required to precipi- 
tate considerable casein, so that only a few drops of zine 
chloride solution gaining access during capping and tipping 
would be sufficient to curdle or precipitate the casein in a 
can of milk. The process subsequent to the capping and tip- 
ping would, of course, facilitate the curdling or precipitation 
of the casein. We find in the case of both cans where 
granulation had occurred evidence of an excess ot flux being 
carried through to the under-side of the cap in capping and 
tipping, while this was not evident in the case of the can 
which had not granulated. Also on incineration of the milk 
traces of flux were found to be present in the milk, which 
confirms the fact that the granulation was due to a small 
amount of flux. 

‘*In regard to the working up of this milk it would be diffi- 
cult to bring it in solution on account of the casein having 





been rendered insoluble on uniting with the zine. If curdling 
had occurred simply from an excess of acid, the acid could 
be neutralized with soda and the eurd largely brought in 
solution, but this cannot be accomplished in the present cage 
as a mild alkali like sodium carbonate (or anything else 
which we know of which might be used) would have no 
effect in dissolving the precipitated casein. The small 
amount of flux present would hardly be sufficient to cause 
any danger of poisoning, so that if a fairly smooth product 
could be gotten by incorporating cane sugar you could try 
this method of disposal, though unless you have considerable 
of this milk on hand it probably would not be profitable for 
you to work it up. In order to avoid similar trouble of 
course it will be necessary to use greater care in capping 
and tipping.’’ 
Some Facts in Regard to Alum. 

We believe the following correspondence will be of interest 
to all picklers: 

May 26, 1909, 
National Canners’ Laboratory. 

Gentlemen: We are just in receipt of a sample of pulverized 
alum which is claimed to be free from iron and arsenic. What 
alum we have used heretofore has been crystal alum in lumps, and 
now wculd ask which is the better for us to use in processing 
pickles. Any suggestions along this line will be appreciated. 

Yours very truly, a v 

Our reply follows: ‘‘Replying to yours of the 26th in 
regard to Alum, will say that we have not seen any samples 
which have been sent to the laboratory from different sources 
which contain sufficient iron to be especially objectionable. 
Where the alum is made by neutralizing the aluminum bear- 
ing shale with commerciai sulphuric acid, traces of arsenic 
from the commercial sulphuric acid (if manufactures from 
pyrites) might be present. Also considerable iron would also 
be present, but even the poorer grades of lump alum on the 
market have been purified by crystallization until there is 
no appreciable amount of iron, and it is doubtful if there 
would ever be any test for arsenic. Of-course the presence 
of any appreciable amount of iron in the alum would be 
objectionable, but considering the amount of alum used, 
unless the iron is present in more than traces, as is usually 
the case, any iron introduced through the alum would be 
negligible in camparison with other sources of contamination 
with iron in the manufacture of pickles. The matter of the 
presence of arsenic we do not believe would need to be con- 
sidered, but if you are not certain of the quality of the 
alum you are using, send us a small sample and we will 
examine it as to the presence of any appreciable amount of 
iron. The strength of alum varies according to the char- 
acter, as there are several alums, there being the potash 
aluminum sulphate, sodium aluminum sulphate, ammonia 
aluminum sulphate and the straight aluminum sulphate, 
which are all sold for alum for processing pickles. The 
straight aluminum sulphate is, of course, much stronger than 
the other three alums, as the amount of alumina is nearly 
twice as great as in the other alums, but such an alum is 
usually sold as a concentrated alum. The other alums would 
not show very much difference in strength, the ammonia 
containing somewhat more alumina than the soda or potash, 
either the ammonia or potash crystallizing out in lumps more 
readily than the soda, but either of these three would be 
satisfactory as lump alum.’’ 


Flux. 


We quote the following letter from a subscriber: 
May 12, 1909. 

National Canners’ Laboratory, Aspinwall, Pa. : 

Gentlemen: We note with interest your article in THE CANNER 
on the subject of flux and we are sending you a small sample of 
the flux we are using for both can making and canning. It is sup- 
posed to be pure zinc chloride. We may say that in the past we 
have tried out every kind of flux that we knew of, and finally 
concluded that the best finx for our purpose, as far as we were 
able to judge, was pure zinc chloride, and we dilute this to vari- 
ous strengths before using it. We would be much obliged if you 
would kindly examine this sample and see whether it is what it is 














ing charges. Rate of Insurance, 55 cents. 





SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. | 


12 North Clark Street, 
CHICAGO, ILL. 
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“A CANNER GAN SAVE ALL HE KAN” 





Let us demonstrate that we can save you 
money on your canning boxes by sending for 
our prices on Lock Corner Boxes or Shooks. 


Our Central Location, Our Boxes speak for 
Large Stocks and Capacity themselves and bring 
insure prompt deliveries. ‘‘ repeat orders.”’ 








Write for Samples 


I MISSISSIPPI BOX COMPANY, Muscatine, lowa 
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supposed to be, viz.: pure zine chloride, and also if you know of 
any flux that is better than pure zine chloride for either of the 
above purposes. Yours very truly, -———, 

Our reply to the above reads as follows: ‘‘ Reporting upon 
the sample of flux submitted in accordance with yours of the 
12th, we find this sample to be a pure zine chloride flux. 
With zine flux often some ammonium chloride is used, but 
none was present in this flux. However, the flux is not 
entirely neutral, as we would recommend for fluxes, the 
acidity, as hydrochloric acid, being .44 per cent. Of course 
on diluting this flux the acidity of the flux as used would 
not be great, but we do not believe it would be advisable to 
have a flux acid at all, as any free acid attacks the black 
plate on exposed edges of the tinplate in soldering, and if 
sufficient flux is used to be sweated through to the inside of 
the can, which is often the case, iron will be brought in solu- 
tion and carried to the inside of the can, causing discolora- 
tion with such products as corn. With some other products 
any iron brought in solution would not cause any very great 
trouble, though the black iron sulphide would be formed 
wherever goods are given a sufficient process to cause pro- 
duetion of hydrogen sulphide, which would be the case with 
such goods as corn, peas, ete. Aside from the acidity, the 
sample was not as free from iron as we would recommend. 
Zine normally contains variable amounts of iron, and this 
flux had evidently been prepared from zine containing quite 
a little iron, determinations for iron on the flux showing .3 
per cent as ferric oxide. In purchasing your flux we would 
suggest that you specify same shall be neutral and reasonably 
free from iron, as any iron contained in the flux would of 
course cause the same trouble that would occur when iron is 
brought in solution through action on the exposed edges of 
the black plate during soldering. In regard to fluxes in gen- 
eral, will say that zine chloride is the flux having very wide 
use as a liquid flux; in some cases ammonium chloride is 
added, but for can manufacture and capping and tipping we 
would advise against this, as the ammonium chloride is more 
volatile in contact with hot soldering irons than the zine 
chloride and is more apt to result in iron being brought into 
solution during soldering, which, if carried to the inside of 
the can, will later cause discoloration with products like 
corn, peas, etc. There are some fluxes upon the market de- 
pending upon organic substances instead of zine chloride, and 
if you care to make further experiments along this line we 
can give you additional information.’’ 

Discoloration of Canned Apples and Peaches. 

Another subseriber writes us as follows in regard to dis 
coloration of apples and peaches: ‘‘We are expressing you 
two cans of No. 10 apples and want to learn the cause of 
them turning red and getting soft and mushey. These apples 
were processed in open bath eight minutes. They were all 
right for some three months after canning. We also have a 
sar of No. 10 table peaches in enameled cans that are getting 
in the same condition. Please advise us the cause of this 
trouble.’’ We advised this canner as follows: ‘‘We are in 
receipt of the two No. 10 cans of apples and have gone over 
same carefully. We find these apples perfectly sterile and 
all right in every way except the softening and development 
of the reddish color. From our examination we take it that 
these apples were piled without chilling after processing and 
that the heat was retained by the apples for a considerable 
time before they were properly cooled down, consequently 
they were subjected to a greater amount of heat than they 


should have been. We have investigated several cases of 
discoloration due to the development of this reddish color iy 
apples, pears and peaches—pears especially are very subject 
to the development of the reddish color when over-heated 
Our examination into the cause of this trouble, while we 
have found it difficult to ascertain what took place causing 

. . 5 
the development of the reddish color, has shown clearly that 
the development of the color is due to over-heating which 
might result from over-processing or from failure to chill the 
goods and stop the action of the heat as soon as the process 
is completed. The process you state you have given these 
apples, namely eight minutes, could not cause the trouble 
but if apples in Jarge packages like this are piled soon after 
removing from the retorts considerable amount of heat is 
retained and cooking would go on for a considerable time. 
and those cans at the center of such piles would of course 
be subjected to the action of the heat much longer than those 
at the outer portion of the piles, as these would cool more 
quickly, so that the apples taken from the outer portion 
would show no trouble, while the discoloration would appear 
when the cans were cut from the center or inner portion of 
the pile of apples. The same explanation would undoubtedly 
apply to your No. 10 peaches. These goods are of course per 
fectly wholesome, but if your trade objects to the color the 
goods could be worked up into peach preserves or apple 
butter if desired. The remedy for your trouble will be the 
chilling of your cans to coldness immediately upon com- 
pleting the process.’’ 

Vanillin Content of Vanilla Beans. 

The following letter from a subscriber will be interesting 
to manufacturers of extracts and flavors. 
on the subject of flux and we are sending you a sample sample 

May 19, 1909. 
Naticnal Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen: We would like to know if you have any records 
or are there any records printed by the government stating how 
much vanillin is found in Mexican, Bourbon, Seychelle, Comora 
and Tahiti vanilla beans? If we were to add 1 to 5 per cent of 
artificial vanillin to pure Mexican vanilla bean extract, U.S. P., 
could the government authorities detect this vanillin and could 
they prove that it was artificial vanillin? In other words, by 
analysis, can vanillin obtained from vanilla beans be distinguished 
from artificial vanillin? If so, is the answer dependable? At 
times we have beans which we believe are poor in vanillin, yet 
after we use the 10 per cent bean as per the federal requirements 
it gives enough resin to meet the standards, but the quality should 
be fortified, we think, with vanillin to bring up the goods to the 
required strength for cooking purposes. Yours very truly, 


To the above letter we made the following reply: ‘‘ Reply- 
ing to yours of the 19th, we do not know of the federal gov- 
ernment having made determinations as to the vanillin con- 
tent of various varieties of vanilla beans. The vanillin con- 
tent of the different beans, however, has been determined by 
several investigators. Leach, in his work on ‘‘ Food Inspec 
tion and Analysis,’’ gives the range for the vanillin content 
in different varieties of beans as from 1 to 2.75 per cent, but 
calls attention to the fact that the most highly prized varie- 
ties do not possess the greatest amount of vanillin, referring 
to analyses by Tiemann & Harmann in support of this state 
ment, which gives the following vanillin content for the 
principal varieties of beans, viz.: 


Per cent. 
BASES Pere ee ore Fen SS eee 1.69 
PIN sis nat s Bik awk w gels a actele dia pale bee 2.48 
MUG aos bss Gti RED EECE TL Ta BUA Lode cs 2.75 

















HAMILTON COPPER AND 


COPPERSMITHS 


ESTABLISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting 
Kettles that are honestly constructed out of pure heavy copper. Also 
manufacturers of Copper Dippers, Brass and Copper Coils and Copper 
and Brass goods of every description for the Canner. 


Write for Prices 


HAMILTON, 


BRASS WORKS 


OHIO 
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Modern High Speed Can Making Machinery 


For Sanitary Cans and 
Packers Cans 































HE illustration here shown, represents our Auto- 
matic Feed Press, specially designed for the rapid 
operation of combination dies for packers and all 
other kind of cans. This Press which is made in 
several sizes, is entirely automatic in the handling 
and feeding of the stock, and has a guaranteed capac- 
ity of from 80,000 to 100,000 cuts per day. It is 
preferable to any other style of Press, for the reason 
that no skill is required to operate it, thus obtaining 
the greatest output at a minimum cost. The automatic 
feed being positive and reliable, insures uniform results, 
and entirely eliminates defective cutting, as well as the 
hazard of hand feeding. It is also adjustable for a 
limited range of sizes. For further particulars write 


McDONALD MACHINE CO. 


32nd St. and Shields Ave. - - CHICAGO, ILL. 











NOW IS YOUR CHANCE 4 


We have developed a small 20th Cen- 
tury Gas Machine for a one line can- 
ning factory, to sell at a small price — 
renders just as efficient and economical 
service as our larger machines—uses stove 
gasoline and distillate, and can be installed 
in your factory building without affecting 
your insurance. Installation is extremely 
simple, as machine is shipped set up, 
and but a few pipe connections are neces- 
sary. Furnished on trial. Write for prices. 


Can ship 
all size 
machines 
upon 
receipt 
of order, 
and in 
ample time 
for this 
season’s 
pack. 


C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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In addition to Leach’s statement as to vanillin content, 
Winton & Silverman at the Connecticut Experiment Station 
made up United States pharmacopa@ia extracts from the dif- 
ferent varieties of beans, analysis of the extracts showing 
the following amounts of yanillin: 

Per cent. 


Mexican whole beans...............+e6.- 125 
IE IN IIIS «6. 3.6:s.0 Wale cic cecsaseees .065 
South American whole beans............ 215 
Bourbon whole beans. .......cccscccccns .138 
NS SR ee ee ee eee .108 


As these extracts all contained 10 per cent of the beans, 
as required by the federal standards, the vanillin content of 
the beans would be approximately ten times the above fig- 
ures, though in preparing the extracts it is possible that all 
the vanillin was not extracted from the beans, so that the 
vanillin content of the bean, where care was taken to extract 
all of the vanillin, might be more than ten times the vanillin 
content of the extract. However, from these figures and 
from our experience in the analyses of extracts containing 
10 per cent of the beans, we would place the vanillin content 
for a good extract between .1 per cent and .2 per cent, 
though Leach states that an extract containing only .05 per 
cent vanillin may be met with in some cases where 10 per 
cent of the beans has been extracted. In regard to your sec- 
ond inquiry concerning the detection of artificial vanillin, 
‘if 1 to 5 per cent artificial vanillin was added to pure 
Mexican vanilla bean extract,’’ evidently you intend your 
figures to read .1 to .5 per cent artificial vanillin. If over 
.1 per cent of vanillin was added the vanillin content would 
be apt to be excessive and the authorities might condemn the 
extract on the grounds of containing added vanillin. The 
only danger of detection through fortification with vanillin 
would be through adding an excessive amount of the vanillin. 
We do not believe an extract from Mexican vanilla beans 
would normally contain over .2 per cent vanillin; if the 
extract was low in vanillin, say about .1 per cent or under, 
.l per cent vanillin could be added without detection, but 
unless the extract was very deficient in vanillin we would 
advise against the addition of over .I per cent vanillin. In 
regard to whether artificial vanillin can be distinguished by 
analysis from the vanillin extracted from the beans, will 
state that where the artificial vanillin is free from impurities 
there is no way of distinguishing between the two products. 
The United States pharmacopeia does not distinguish be- 
tween the two sources of vanillin, specifying both the ex- 
traction of the vanillin from the vanilla-producing plants 
and the manufacture of the artificial vanillin as sources of 
production. However, some of the artificial vanillins con- 
tain acetanilid, and if such vanillin should be used for forti- 
fying an extract the identification of the acetanilid in the 
extract would show the addition of artificial vanillin, so 
that an extract can be fortified with vanillin if the vanillin 
is pure and if an excessive amount of vanillin is not added.’’ 


Some Information Regarding Cinnamon. 


A few days ago a subscriber sent us a sample of cinnamon 
he had purchased, which he complained was not acting just 
right, and as it was sold to him as absolutely pure he desired 
our opinion of same. We made an analysis of the sample of 
cinnamon and wrote him that while he did not state just 
what trouble he was experiencing with it, we inferred that 
he probably had reference to the mucilaginous character of 
the cinnamon on moistening. This is not due to the presence 
of an adulterant, but to the variety of cinnamon he pur- 
chased, examination showing the sample to be Batavia cin- 
namon. There are several quite well recognized varieties of 
cinnamon, there being the Saigon cinnamon, which has prac- 
tically no commercial use, being employed almost entirely as 
a drug. Other varieties are the Canton Cassia and Batavia 
Cassia, the Batavia cinnamon being considered somewhat in- 
ferior to the Canton or ordinary Cassia, and of course both 
the Canton and Batavia Cassia are much inferior to the 


Saigon Cassia. A careful microscopic examination did not 
indicate any adulterant in the sample submitted; the sam. 
ple was shown to ‘be pure, but of course would differ jy 
mucilaginous character from the ordinary Canton cinnamon 
or Cassia. 


Labeling of Manufactured Mustard. 
A subscriber submitted a sample of prepared mustard, also 
a sample of ‘‘mustard substitute,’’ and wished to know if 
they would comply with the pure food regulations. We made 
examination of same and reported as follows: 
Prepared Mustard. 
Per cent. 


, oo Pe ok eee a eee ee 74.90 
PGR nc. 30:6 doula Rian dandins es «aba. 7.60 
PROPOR ..cb naes cheatin 46 pa een aeecs 6.15 
Chlorine as sodium chloride............. 1.55 
CORRS TRMO 6c ois 00 ci MTR ENES doe dd Ads; 1.64 
Carbohydrates as starch................ 2.80 


For water, salt and fat free solids this would give the fol- 
lowing amounts: 


Per cent. 
| Oy eae Per tir ne arene 38.79 
Carbohydrates as starch................ 17.52 
be a ee AP Pe TO Pe ee Ts 10.25 


Analysis shows the sample to meet requirements of" the 
United States standards, which are: Crude fibre not to exceed 
12 per cent; carbohydrates not to exceed 24 per cent; protein 
not less than 35 per cent. 

In the case of the mustard substitute submitted, we have 
not made analysis of same, as from the fact that it is not 
labeled ‘‘ prepared mustard,’’ it would not be necessary that 
same meet the requirements for prepared mustard, and con- 
sequently its compliance with the above standards would not 
be necessary. 





PATENTS COVER WATER JETS FOR PEELING FRUITS 
AND VEGETABLES. 

The Judge Machine Co., Baltimore, Md., through its 
attorney, T. Walter Fowler, 918 F street, Washington, 
D. C., gives notice that the Judge Machine Co. “has 
acquired the entire right, title and interest of the Cali- 
fornia Fruit Canners’ Association, in and to U. S. 
letters patent No. 864,944, Sept. 3, 1907, and 836,913, 
Nov. 27, 1906, for machines for peeling fruits and 
vegetables and which patents with others, viz., 858,094, 
858,095 and 850,655, now owned by the Judge Machine 
Co., control the entire art of peeling fruits and vege- 
tables by the action of jets of water.” 

The notice goes on to state that the Judge Machine 
Co. will protect its property rights in the patents 
named. 


F. C. HOWE DIES IN BOSTON. 

Frederick C. Howe, who retired from the canned 
goods and cured fruit brokerage business in New York 
City several years ago, died of apoplexy at his home in 
Boston on Thursday, June 3. 

Mr. Howe was widely known to the dried fruit and 
canned goods trade of the East and the Pacific Coast. 
For many years he was connected with Howard W. 
Spurr & Co., of Boston, as a buyer and later as a 
partner. Subsequently he became the head of Freder- 
ick C. Howe & Bro., with offices in Boston and New 
York, which firm was succeeded by Chas. T. Howe & 
Co. on his retirement from this line of business. 














A. O. MATHISON 


Dies for Can Making 
215-217 S&S. Clinton St. 


Estimates Furnished CHICAGO, ILL. 





What Do I Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours fer a 2 cent postage stamp 





























M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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INVINCIBLE GRAIN CLE 


String Bean Cutters 
Beet Graders 











Again the Classiest 


String Bean Grader 
Made 


It is not now a question of 
convincing buyers that this is 
the best machine. They know 
that. 

And when they realize the 
great help, the great conven- 
ience and the great capacity 
producer this machine is to them, 
the order is placed without hesi- 
tation. 

Better ask for our catalogue 
and see what the users think. 
You will see then where you can 
use it in your business. 


ANER CO., Silver Greek, N.Y. 
INVINCIBLE 


Green Pea Cleaners 
Can Markers 

















“SOLVAY ” 75% SOLID OR 
GRANULATED 


| CALCIUM CHLORIDE 


For use in the Continuous Calcium Process 
of Canning Vegetables, etc. 


“GREENBANKS” ENGLISH SOLID OR 
POWDERED “SOLVAY ” SOLID 
“ VULCAN” POWDERED 


| CAUSTIC SODA 


For use in the Peach Peeling Process 


SODA ASH AND TRI-SODIUM 
PHOSPHATE 


For removing Boiler Scale and Softening 
Water. 








TURMERIC, ALUM, ROSIN 


and All Manufacturers’ Chemicals. 


WHITELAW BROTHERS 
St. Louis, Missouri 


409 and 41] North Second Street 











NATIONAL CANNERS’ 


DIRECTORY 


A Complete List of the Canners of 
the United States 
Compiled by 


NATIONAL CANNERS’ ASSOCIATION 
From Last Fall’s Statistical Reports 








Carefully prepared and up-to-date. 
Arranged by counties. Lists corrected 
by canners themselves; verified by 
competent authorities. 


Distributed free to members of the 
National Canners’ Association. 

Sold to the TRADE at $2.00 per 
copy. Postage prepaid. 


_- ADDRESS ALL ORDERS TO THE 
NATIONAL GANNERS’ ASSOCIATION 


BEL AIR, MARYLAND 
Personal Checks Accepted 
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JEFFERSON LIVINGSTON BECOMES SOLE OWNER OF 
’ T. A. SNIDER PRESERVE Co. 

One of the biggest deals ever consummated in the 
condiment manufacturing industry was completed last 
week, when Jefferson Livingston gave a check for 
$170,000 to T. A. Snider, founder of the T. A. Snider 
Preserve Co., of Cincinnati, for his remaining one- 
fourth interest in the concern. This transaction makes 
Mr. Livingston absolute owner of the big establishment, 
and realizes an ambition which the hustling and genial 
president of the company formed just a quarter of a 
century ago. On May 27, 1884, Jefferson Livingston, 
a lad of 19 years, left Pittsburg to assume a place with 
the Snider Preserve Company at $5 a week, leaving a 
position with an oil concern that paid him $125 a 
month. It would seem that Mr. Livingston had almost 
a sense of second sight, for he then formed the resolu- 
tion to some day own the plant with which he became 
connected in such an humble way. Although the 
transaction for the purchase of the interest of Mr. 
Snider was not closed until June 12, there was a tenta- 
tive agreement on May 27, so that it was just twenty- 
five years to a day from the entrance of Jeff Livingston 
upon the scene of his efforts until he owned the com- 
pany. 

It is said that the products of the company were 
made from the formulas of Mrs. Snider, who was a 
refined and talented woman whose catsups, chili sauce 
and other table delicacies were justly celebrated in 
Cincinnati. Mrs. Snider lived long enough to see her 
husband begin to reap the fruits of her genius and his 
industry. Mr. Skinner retired in 1887. Young Jeff 
Livingston, who was working with might and main 
during the rapid progress of the company, knew what 
he was about, and made himself so indispensable that 
within four years of the start of his employment was 
general manager of the company at an annual salary 
of $7,500. In 1901 Mr. Livingston acquired a control- 
ling interest, but his aim was still higher, and his ambi- 
tion to be sole owner was realized a few days ago. 

The T. A. Snider, Preserve Co. is an immense con- 
cern. It has two large plants in Cincinnati, and in 
order to get a sufficient supply of raw material, facto- 
ries have been established at Hamilton, Ohio; Marion, 
Fairmount and Tipton, Ind.; Mt. Vernon, IIl., and 
Bergin, Ky. The company has offices in Boston, New 
York, Philadelphia, Montreal and Toronto, Canada, 
Chicago, Omaha and San Francisco. Included in the 
purchase is the full ownership of the Jersey Packing 
Co., at Hamilton, Ohio. Mr. Livingston is now sole 
owner of both companies. 

“The company is the largest manufacturer of catsup 
in the world,” says the Cincinnati Enquirer, “and it is 
to be found on the tables of every first-class restaurant 
in Europe and America. Other products of the con- 
cern, all of which enjoy an international sale and popu- 
larity, are chili sauce, pork and beans, salad dressing, 
oyster cocktail sauce and tomato soup. As a grower 
of tomatoes under its own personal supervision, the 
T. A. Snider Company is far ahead of any other in 


existence. A short time ago Mr. Livingston made a 
trip to South America, mostly for pleasure, but during 
his absence he disposed of a large amount of his prod- 
ucts in most of the principal cities of the South Ameri- 
can republics, all of which he visited. No business 
man in this city takes more pride in his achievement 
than jovial Jeff Livingston, who is not ashamed of his 
humble beginning. While his company has almost a 
score of branch factories, the principal office will re- 
main in Cincinnati, for Mr. Livingston is loyal and 
enthusiastic in his devotion to the best interests of the 
city in which his efforts have been crowned with such 
wonderful success. He is also a believer in the efficacy 
of printer’s ink, and last year spent $178,546 in adver- 
tising. 

ADDITIONAL SUBSCRIBERS TO THE NATIONAL ASSO. 

CIATION’S PUBLICITY FUND. 


The following list contains the names of those who 
have subscribed to the National Canners’ Association 
canned goods publicity fund within the past two weeks: 

Garey & Co., Denton, Md. 

John H. Dulaney, Fruitland, Md. 

George W. Devilbiss, Stewartstown, Pa. 

Grand Island Canning Co., Grand Island, Neb. 

Holland-American Fruit Pro. Co., Decatur, Ark. 

S. H. Derby & Co., Woodside, Del. 

J. Colby Smith & Son, Willow Grove, Del. 

Schabinger & Rice, Felton, Del. 

James Townsend, Felton, Del. 

E. 8S. Sharp, Sharps, Va. 

Fox Lake Canning Co., Fox Lake, Wis. 

Genessee Valley Pres. Co., Rush, N. Y. 

McClellanville Canning Co., McClellanville, S. C. 

Beaufort Little Neck Clam Co., Beaufort, N. C. 

Samuel Dewees, Pottstown, Pa. 

Breslauer & Lachicotte, Waverly Mill, 8S. C. 

Columbia Canning Co., Columbia, Tenn 

California Canneries Co., San Francisco, Cal. 

Vinton Canning Co., Vinton, Ia. 

Wm. H. Workman & Co., Milton, Del. 

Wm. T. Hurdle, Harbeson, Del. 

Goodwin Bros. & Conwell, Inc., Milton, Del. 

Royal Packing Co., Milton, Del. 

W. C. Lofland, Lewes, Del. 

Schall Packing Co., Baltimore, Md. 

Charles T. Wrightson, Easton, Md. 

J. Frank Lednum, Preston, Md. 

Kirby & Newman, Oxford, Md. 

W. N. Wright & Co., Choptank, Md. 

Tilghman Packing Co., Tilghman, Md. 

Sherwood Canning Co., Sherwood, Md. 

Easton Commission Co., Easton, Md. 

F. Sardou Canning Factory, Topeka, Kansas. 

Tanner Bros. Co., Bergen, N. Y. 

Egypt Canning Co., Egypt, N. Y. 

Cobb Preserving Co., Rochester, N. Y. 

Bishop & Company, Los Angeles, Cal. 

Bisceglia Bros, Canning Co., Gilroy, Cal. 

Beaufort Little Neck Clam Co., Beaufort, N. C. 

John W. Sheldrake, Harrington, Del. 

W. T. Fryer, Colora, Md. 

The Cedar Rapids Canning Co., Cedar Rapids, Iowa. 

Star Canning Co., Roy, Utah. 


Look among THE CANNER’S Wants for it. 














‘SOLDER 


FOR CANNERS 





We manufacture solder of all kinds, Bar, Triangle, Wire and Drop. We 
have been making solder for thirty-five years and know how to make it 
right. The quality is regular, always the same; we guarantee it. W 
us regarding your 1909 wants and we will tell you something interesting. 
We will save you money. 


GARDINER METAL CO., 454-456 W. LAKE STREET, CHICAGO 


Write 
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All Sizes of seaside Cans UNION CAN CO. 


Solder Hemmed Caps ROME, N. Y. 


























/ 
Export & Domestic Can Co. 


604-628 West 43d Street 


DIRECTORS: 
FRED. M. ASSMANN, Prest. New York 
H. N. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 
F. P. ASSMANN. 
FRANK A. ASSMANN. 
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Manufacturers of Pulp Tomato Cans from Extra 
Coated Tinplate. Sanitary Enameled Inside or 
Plain Tin. Also Manufacturers of the E & D Air 
Tight Bottle Cap, under the Max Ams Patents. 


“algal AND SAMPLES ON APPLICATION 
| 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 














Baker & Morgan, Aberdeen, Md. 

Tomatoes—We are still booking orders for spot No. 
3 standard tomatoes at 65c per dozen, although desir- 
able lots at this price are getting scarce. We stil! have 
a few No. 2s at 474%c and 10s at $1.75 to $2. Future 
tomatoes are unchanged at 7oc to 72M%c for 3s, 50c 
to 55c for 2s, and $2 to $2.25 for No. 10s. We are 
also offering some strictly hand-packed No. 3 tomatoes 
in sanitary cans at 75c per dozen, f. o. b. factory, pack 


of 1909. 


Corby Commission Co., New York. 

Salmon—lf you will have to replenish your stock of 
Red Alaska Salmon, better do it now while you can se- 
cure supplies at reasonable prices. W offer: Red Alaska, 
talls, $1.35; halves, 85c. Med. Red Alaska, talls, 
$1.15. Pink Alaska, flats, 75c; halves, 75c. Stand. 
Col. River, flats, $1.50; halves, $1. 

Canned Goods—The market on California canned 
fruits is active, and heavy purchases have been made 
from both spot and Coast stocks. We have sold all 
of the standard, second and Baltimore style second 
peaches offered last week. 


Thomas J. Meehan & Co., Baltimore, Md. 

The tomato market contiues firm and rather more 
active for “spots,” with an increase also in the buy- 
ing of “futures.” The large distribution of “spot” 
tomatoes during the week was encouraging to the 
holders. It looks like there will be continued activity 
next week. The balance of the list is unchanged. 

Spot Tomatoes—Business was again active this 
week in “spot” tomatoes, and the outlook is for con- 
tinued activity in them. Unless something unforeseen 
happens there will be no set-back in the market. 

Future Tomatoes—Prices are unchanged for fu- 
tures, but the outlook is for a stronger market. The 
buying of futures is worth immediate attention. 


Strasbaugh, Silver & Co., Aberdeen, Md. 

Spot Tomatoes—Business during the past week has 
been good and a fair volume of orders have been pass- 
ing; nearly every brokerage and commission house is 
busy and the majority of buyers are seeing that their 
supply of Spot Tomatoes is kept up to the normal 
mark, realizing that at present prices the chances are 
largely in favor of an advance rather than a de- 
cline. One or two operators continue to offer freely 


attractive brands of full standard 3s tomatoes at 6x¢ 
f. o. b., which seems to be the popular grade wanted 
in the majority of cases, and quite a number of carload 
orders have been passed during the past week for 
goods answering this description. From the fact that 
a number of packers are entirely sold out and others 
are off the market waiting higher prices, the market 
can be quoted strong, with a strong undertone, with 
possibilities of an advance in the near future and 
the anticipation upon the part of a few holders to 
obtain 5c advance, the price held for futures, for 
their spot goods a little later on. 
E. C. Shriner & Co., Baltimore, Md. 

Spot Tomatoes—Conditions remain unchanged. The 
report of any week in the past several months might 
very well answer for the present. Standard No, 38 
at 65c and off standards at 62%c is the inside market, 
and these prices will not represent the market if the 
majority govern, as most packers are holding firmly 
at 67¥ec to 72¥4c for standard quality. Same applies 
to other sizes and grades. Buying continues in a con- 
servative way, but aggregates no small total and is 
sufficient to keep a steady market in spite of natural 
efforts to shade prices. 


J. M. Paver Co., Chicago, Ill. 

The cleaning-up process of old lots of canned goods 
that have hung over the market has continued. The 
prospects are very bright for a thorough clean-up of 
such lots. The chief features of the market for the 
past week have been the strong tone to spot corn, 
better demand for future corn, and easier tendency 
in spot apples, spot tomatoes and the better demand 
for peas. 

Corn—Continued buying has materially strengthened 
the spot situation. Stocks in packers’ hands are far 
lighter than the trade in general appreciates. Two 
states, Wisconsin and Michigan, are practically elimi- 
nated as a basis of supply of spot corn. 

Future Corn—The increased demand for spots has 
made a correspondingly better demand for futures. 

Tomatoes—The market has been featureless; 7o¢, 
f. o. b. Central Western factories, for No. 3 standard 
tomatoes is the nominal market. Increased interest 
has been noted in lots on offer of better than standard 
grade. 

Future Tomatoes—The market has been quiet, but 
a steady booking of standard No. 3s at 75c¢ continues, 
Some jobbers have been purchasing spot No. 3 In- 
diana tomatoes at 7oc factory, shipment and invoice 
middle of July, in preference to buying futures. We 
have one or two lots we can offer at that basis. 














them. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section ef 
the country. We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superier 
All we ask is a chance at your order for cans for 1909. 
We know that what we liave to say to you will be imteresting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 


Conserve your own 
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WE ARE SHIPPING 


Labeling and 
Boxing Machines 


TO CANNERS ON TRIAL 





Either for salefor leasing proposition 


The pea season is now on and it is a 
good time to write us your require- 





ments. 


aed 
il 


The Knapp Labeler and Boxer are Standard Machines and 
we fully guarantee them. 
hy not write us for our new catalogue. 


nF Wabash Ave, Chicago THE FRED, H. KNAPP CO., Westminster, Maryland 






























Canning Boxes 


and Box Shooks 











YOU WILL NEED 


Field Crates 


THIS SEASON 
We have just what you want 


Canning Boxes always in stock for 
Immediate Shipment 











Write for Sample and Delivered Price 


Bell-Coggeshall Box Co. 


incorporated 


DON’T BOIL Your 1 
Pulp Until You First Filter It 


Reduce to the proper consist- 
ency by Filtering not boiling 


Approved by scientists as of great advantage in preserving 
tomato color and flavor 


CLIMAX MACHINERY CO., Indianapolis, Ind. 


Louisville Kentucky 
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Fruit Notes ost 








telegrams state that the crop of apricots in the Vacaville, 
Winters and Suisun districts of California will be almost 
a complete failure. 

According to Maxwell Smith, Dominion fruit inspector, fruit 
will be searce the coming season throughout western Canada, 
poor crops being reported from all sections. 

Secretary Wesley Greene, of the Iowa State Horticultural 
Society, announces that the peach crop of the state has been 
destroyed by the late frosts. Apples will be plentiful, says 
Secretary Greene. 

According to Salem (Ore.) advices indications are for a 
record-breaking crop of prunes in the Willamette valley. While 
growers have been greatly worried by the frosts and the dry 
weather, it appears. to be the general opinion that the crop 
has not been injured. 

A Los Angeles report says: ‘‘ Notwithstanding the great 
amount of fruit that fell from the trees following the cold 
weather in December, the citrus fruit crop for this season will 
break any former record by 3,500 cars. Present estimates in 


dicate total shipments to the East of 35,000 cars. This is 5,500 
cars more than last year’s shipments. ’’ 
Agitation has been started, according to Fresno advices, 


among the prominent growers of fruits and raisins for the 
establishment of a minimum price for all sorts of dried fruits, 
and raisins in particular. The matter has been broached to 
some of the Farmers’ Union directors, and has been freely dis- 
cussed in certain circles in an informal way. 

A Fresno (Cal.) report says that advices have been received 
by the packers that the raisin crop now on the vines is not 
likely to be as large as expeeted. An examination of several of 
the vineyards shows large bunches without any berries. The 
blossoms failed to pan out. A similar situation was noted in 
1906, when the crop fell far below expectations. This, no 
doubt, has had something to do with the stronger feeling for 
new crop goods. 

A very careful survey of crop prospects and interviews with 
leading orchardists in the Gilroy section of California develops 
a much more satisfactory condition than appeared to exist a 
fortnight ago. At that time the prune prospects about the 
Orchards, San Martin and Rucher seemed very unsatisfactory. 
Now, however, it is apparent in those sections that considerably 
over one-half of a crop will be secured, and that of superior 
size. South of Gilroy there are many and large orchards of 
Imperial prunes. These promise an excellent yield, while the 
sugar and French prune will yield a good crop. 

It is reported from Selma, Cal., that the local branch of the 
Farmers’ Union is considering plans for building a union 
packing house, or the purchase of one already existing. Also 
at Parlier a number of unions are consolidating, and will either 
purchase or build their own plant. At Kingsburg the local 
owns a packing plant. At Oleander they have bought a large 
packing house; also one at Lone Star. Other sections are fast 
falling into line for union-owned, operated and controlled 
plants, through which they can process their fruits. The goods 
so packed and processed in all of these union packing houses 
will then be sold through the central selling agency, the legal 
title of which is ‘‘The California Farmers’ Union, Incorpo- 
rated.’’ 








It is reported that efforts are being made in Smyrna by the 
raisin packers to arrange for a raisin convention for the pur- 
pose of seeing what can be done toward maintaining the price 
of Sultana raisins in better fashion than at present. In Eng- 
land, in the past six months, Sultanas have dropped in price 
at least 40 per cent. The shippers are becoming alarmed, and 
they will endeavor to have the Turkish government back them 
somewhat after the manner in which the Greek government 
makes it easier for the currant packers in that country. A 
‘retention system,’’ operated in connection with the Sultana 
raisin business, it is held, would be a boon to packers. Pre- 
vious to the revolution in Turkey some progress had been made 
with the government. What will be done under the new regime 
remains to be seen. 

Manager MeKevitt, of the California Fruit Distributers, 
is reported in a Sacramento item as saying: ‘‘Cool weather 
has held back peaches, apricots and plums somewhat, but we 
will begin forwarding them East in carload lots by the latter 
part of the week. While the cool weather has held the fruit 
back, it has made it of better quality. So far this season has 
been remarkable for the absence of insect pests and fungoid 
diseases in orchards. While some communities are complaining 
of cutworms in vineyards, it is a pest that does not continue 
long and the damage will not in any way affect the output. 
All the trees and vines are unusually healthy and are making 
splendid growth. Cherry shipments in the early sections are 
about finished. A heavy cherry movement will take place from 
San Jose this week.’’ 


Jobbing Notes 


The Sawyer-Stevens-Cowper Company, with a capital stock 
of $25,000, has been incorporated to do a wholesale grocery 
business at Norfolk, Va. 

The Adams Grocery Company, of Macon, Ga., has applied 
for a state charter, the capital specified being $72,000. The 
new corporation will succeed the firm of Adams & Jackson. 

The Brenham Wholesale Grocery Company has been incorpo- 
rated at Brenham, Tex., with a capital stock of $25,000. The 
incorporators are H. W. Dipple, Jr., Ben Lehmann and F. H. 
Dreyer. 

It is announced that Charles C. Higgins, president of the 
Eldridge & Higgins Company, of Columbus, O., has purchased 
the interests of the other stockholders and will reorganize 
under the name of ‘‘The Charles C. Higgins Company, of 
Ohio.’’ The concern is one of the largest in the state. The 
old company has been operating a wholesale grocery distribut- 
ing company, with headquarters at Columbus and branch houses 
at Cleveland, Dayton, Findlay, Marietta, Jackson, Cambridge 
and Athens. The new company will continue all of the above 
named houses, including the new store recently completed in 
Cleveland. 














BEST FOR RESULTS. 

“Want” and “For Sale” ads. in THE CANNER are the 
best for results, because this is the paper that prac- 
tically every canner of any size in the country reads 
regularly every week. 











Bucklin’s 
CYCLONE 
Pulp Machine 


This is the Best Machine in use 
for making Tomato Pulp for 
Ketchup and for preparing Pump- 
kin for Canning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 t Pumpkins 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. ’ = 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHIC AG Om 


























H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 















































NEW COMPANY WILL ADVERTISE AND WHOLESALE 
CALIFORNIA CANNED GOODS IN WEST. 


Announcement is made that a California company 
with headquarters in St. Louis has been organized for 
the purpose of advertising and wholesaling California 
canned goods in Eastern markets. It is announced 
that this company, known~as the Coast Products Com- 
pany, and capitalized at $250,000, will start an adver- 
tising campaign in the near future. The brand will be 

Califo,” and grocer and consumer alike can expect to 
find the name ‘confronting them from newspapers and 
bill boards. The company proposes first to familiarize 
the grocer with the brand and goods and at the same 
time help him to sell its product by extensive and 
thorough advertising to the consumer. The quality of 
the brand it guarantees by the money-back plan. It is 
proposed to make the name “Califo” synonymous with 
the word quality and both famous, hence the absolute 
guarantee that the goods will carry. 

Another feature of the plan will be a protected 
minimum price. The goods will not be sold to cut- 
rate grocers as a cut-price would be detrimental to the 
whole plan. “We are in a position to maintain the 
price,” said J. B. Selamber, manager of the company, 
the other day, “because we sell direct to the retailer 
and can control the supply. We anticipate no trouble 
in doing so, but on the other hand, believe that the best 
grocers will appreciate our efforts to establish a fixed 
price. We expect to make our brand worth thousands 
of dollars and to do so, must protect the selling price.” 


GEO. E. LOCKWOOD. 
George E. Lockwood, the well known canning ma- 
chinery man, whose death at Philadelphia during the 








night of June 5 was announced in THE CANNER last 
week, was born at Cincinnati, Ohio, sixty-three years 
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ago. Mr. Lockwood was found dead in bed when 
called in the morning. 

Mr. T. W. Nichol, Mr. Lockwood’s close business 
associate, writing of his deceased partner, says that 
“He evidently died peacefully, as he was smiling as 
usual when found.” The funeral services were held 
Tuesday, June 8, from Mr. Lockwood’s residence at 
2326 North Eighteenth street, Philadelphia. The cause 
of his death was neuralgia of the heart. 





SPECIALTY MEN ORGANIZE. 

An auxiliary of the American Specialty Manufac- 
turers’ association, which will be known as the Indiana 
Association of Manufacturers’ Representatives, has 
been organized in Indianapolis. The following offi- 
cers have been elected: E. L. Sanford, president, and 
H. E. Wagoner, vice president. The secretary and 
members of the executive committee will be appointed 
next week. 

The organization was formed at a meeting held at 
the Claypool by J. T. Austin, secretary of the parent 
association. In explaining the objects, Mr. Austin 
said: 

“The American Specialty Manufacturers’ associa- 
tion is composed of many of the leading specialty man- 
ufacturers of the country, who distribute their goods 
through wholesale and retail grocers. The object and 
purposes of the association are to eliminate trade 
abuses and to promote co-operation between manufac- 
turers and the wholesale-and retail grocery trade.” 





TRI-STATE ASSOCIATION TO MEET. 

On the 24th inst., the Tri-State Packers’ associa- 
tion will have a meeting at Wilmington, Del., at which 
we will have a report of acreage and holdings for the 
three states of New Jersey, Delaware and Maryland. 














ELEVATING, CONVEYING 


jek by Conveyors 

ra! mveyors 

CONVEYORS Pon Oenveyers 
Cable Conveyors 


ing or fi 


ELEVATORS 1 Package Eleva 





turing facilities of any concern in the line. 





Standard Liak-Belt Coaveyor. 


H. W. CALDWELL & SON CO., Western Ave.. 17th-18th = Chicago 


Eastern Sales and Engineeriog Office—Fulton Building, 50 Churow Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 


AND POWER TRANSMIS: 
SION MACHINERY FOR CANNING PLANTS 





Belt ig oF fat belt with either link belt- 


Elevator Buckets of all kinds 


ngs. 
Machine Moulded Gears—largest list of patterns 
for Rope Drive using wire or 


POWER Shafting, Pulleys and Bearin 
TRANS- 
MISSION in existence. 

PAL DWELL MACHINERY ( Machiner 

“CHICAGO. Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list andthe widest range of manufac- 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 
Furnished black steel 
or galvanized. 
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Canned Goods Notes on oe 








The Coéperative Canning Company, of Marengo, IIl., is re- 
ported dissolved. 

The plant of the Liberty Brand Canning Company, says a 
report from Dover, Del., is running on peas. 

The Sandoval Fishing Company, of San Diego, Cal., is to 
build two canneries, one at Ensenada and the other at Cedros 
Island. 

An effort is being made to establish a canning factory at 
Hemet, Cal., machinery, etc., to be installed in the former 
creamery building. 

The Blanche Canning Factory, of Lincoln, Tenn., has been 
incorporated with $4,000 capital by C. C. Faulkenberry, R. B. 
‘Tucker, B. C. Wallace and others. 

The canning factory at Warren, Ark., is completed and the 
machinery already installed. H. G. Martin is secretary of the 
company, which will pack tomatoes this season. 

The Farmers’ Canning Company, recently organized at Vine- 
land, N. J., is reported running its plant night and day on 
berries, which are a big yield in that locality. 

The stockholders of the Cummins Canning Company, at Con- 
neaut, O., have elected G. M. Brown president, C. Webb Camp- 
bell vice-president and general manager, and Richard Conrad 
secretary and treasurer. 

Articles of incorporation of the Red River Canning Com- 
pany, which will engage in the canning business at Foreman, 
Little River county, Ark., have been filed. The capital stock 
of the Red River Canning Company is $10,000. 

Eastern capitalists have purchased a large tract of land at 
Hickman, Cal., and will carry out a colonization scheme on a 
large scale. Incident to the plan, it is stated in advices from 
Hickman that a large pea canning factory will be installed. 

The Borden Milk Company have opened a canning depart- 
ment at their plant at Sterling, Il., and in the future all milk 
will be canned there, instead of shipping the same to the 
Dixon (Ill.) plant to be placed in cans, state the Sterling 
papers. 

The Pure Food Canning Company, of Savannah, Ga., has 
elected the following officers and directors: President, J. T. 
Shuptrine; vice-president, T. 8S. Heyward; secretary-treasurer, 
Gordon Saussy. Directors: W. W. Keller, Monteith; Benja- 
min F. Helmly, Rincon; L. C. Oliver, Bloomingdale; W. H. 
Oliver, Meinhard. 

A report from The Dalles, Ore., says that the jury in the 
ease of I. H. Taffe vs. the O. R. & N. Company, on trial in the 
Cireuit Court there, awarded the plaintiff $20,000 damages. 
Taffe sued the railroad company for $73,718 damages for the 
loss of cannery buildings, which he alleges were set on fire by 
sparks from an engine belonging to the defendant company. 

The Haserot Canneries Company, Cleveland, O., which oper- 
ates canning plants at Forestville and Gowanda, N. Y., and 
Kent, O., will erect a six-story brick and stone building in 
Cleveland, O., to be used as general offices, sales rooms and 
warehouse for the general distribution of the company’s food 
products. The president of the Haserot Canneries Company 
is Samuel F. Haserot. 


A report from Hempstead, Tex., dated June 7, said: ‘‘The 


business men of Hempstead met this evening, the object being 
to devise means whereby a canning factory could be put up. 
There was plenty of money floating in the direction of the 
canning factory, and J. C. Amsler and Hon. A. G. Lips. 
comb were appointed to visit and make investigation of some 
successful plant now in operation.’ 

The following is reprinted from the Topeka (Kan.) Capitol 
of June 6: ‘‘On Wednesday of this week the wheels at the 
canning factory will be again set in motion, this time under the 
management of Freeman Sardou, the cherry king. Mr. Sardou 
purchased the property and contents some time ago from the 
Topeka Canning Company, and immediately set about to make 
arrangements for the operation of the plant this summer. 
Mr. Sardou stated yesterday that the necessary new machinery 
had arrived from factories in the East and this week will see 
the beginning of the season’s work. The fact that Mr. Sardou 
will put up in cans his famous cherries and gooseberries will 
be of interest to every housewife in Topeka, for practically 
everyone in this city and county knows the reputation of Mr. 
Sardou as a raiser of the finest of cherries and gooseberries,’’ 

A dispatch from North Yakima, Wash., says that that com- 
munity will lose from $100,000 to $150,000 because it will have 
no peaches for the cannery here this year. This is the state- 
ment made today by C. B. Bussell, of Seattle. Mr. Bussell 
is of the Weber-Bussell cannery, which operates canneries at 
North Yakima, Sumner, Newberry and Freewater. He says 
the cannery at North Yakima could use 10,000 tons of peaches 
this year, but because of the failure of the crop wil] not handle 
a peach here this year. However, he says there is a plentiful 
supply in the other peach growing states, so that the price of 
canned peaches will not be affected. The cannery here will be 
opened in August to handle the pears and plums, and will 
employ about 500 hands. About 1,500 hands will be employed 
in the four canneries of the company this season. Mr. Bussell 
says the California fruit is very plentiful and the prices are 
very low for this season. 





GEGNERAL CONDITION OF FRUIT AND VEGETABLE 
CROPS ON JUNE 1ST. 


The following tabulation is. a summary for the 
United States of the condition of certain fruit and 
vegetable crops on June 1, 1909, with comparisons with 
previous years, as estimated by the Bureau of Statistics 
of the United States Department of Agriculture: 

Condition June 1. 


Crop. 1909. 1908. 1907. 10-vr.-av. 
yi Peererrecerr saree 61.4 66.0 50.1 71.2 
DO. kc bon cecwss twats 54.1 73.0 37.4 62.1 
| BPE IRAT I ee weet eee 61.8 70.9 i 
COBUABOE§. 6... 6:<6.0:0:0 oc:cc aves 89.2 90.4 84.3 
re es eee 90.9 92.1 87.9 
Dee SE Foss Kcecinns hae 88.0 89.9 mek CE 
ROOATEMOE, oin.ne onc ce ssic ccs 89.2 91.7 84.9 
DOO © 5 sisin we Sls.o00 20 90.0 94.0 83.3 
Raspberries ........ccceee 88.4 91.9 78.7 
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Peas and Beans 
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TORONTO, CANADA 


Branches at 
PICTON, CANADA PORT HURON, MICH. 
































THE CANNER AND DRIED FRUIT PACKER. 











FIRE INSURANCE AT CANNERS’ EXCHANGE 





ADVISORY COMMITTEE 
LANSING B. WARNER, Attorney and Manager FRANK VAN CAMP. Chairman CHAS. 8. CRARY, Treasurer 
ndianapolis, Ind. oopeston, 
5 Wabash Avenue GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rome, N. Y. Hart, Mich. 


L. A. SEARS, Chillicothe, Ohio. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 


Canners’ Exchange saved Subscribers approximately 80 per cent of their 
earned premiums for the year 1908. 


Your opportunity for the 1908 saving has slipped away. Are you going 
to allow the 1909 saving or any portion of it to slip away also? 

Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 

Do not lag behind. We have already demonstrated success. 








For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 


























The Blakeslee Simplicity |} | Peano 
Can Righting Machine P 


The First and Only Complete and Adjustable 
Machine of its Kind Offered te the Public 


For use with fillers 
of either the one or 
two spout type. 


PRICES 
For 


One - spout 
Machine . $ 75.00 
i 

wo - spout 
Machine . 100.00 


Adjustable for all 
sizes of cans. Positive 
in operation. Has 
given great satisfac- 
tion wherever used, 
and we refer with 
pleasure to all former 
purchasers. 


Send for booklet of 
users’ comments. Works entirely by gravity, needs only to be supplied with cans. 
Price (complete with 30-inches of vertical can chute and 24- 
inches of horizontal can runway) $50.00 f. o. b. Hoopeston, III, 


Burden & Blakeslee || | seagve’ oxnwine machinery company 


Sales Office, Chicago, Ill. Factory, Hoopeston, Ill. 
CAZENOVIA, N. Y. DANIEL G. TRENCH & CO.. Gen'l Agents 
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Views of ‘“‘Canner”’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 











Suggestions for Grading of Canned Tomatoes—Believes Law 
Should Recognize Only ‘‘Standards,’’ ‘‘Seconds,’’ and 
‘*Pancy’’—Correct Labeling Would Stimulate 
Consumption. 

, Mp., June 14, 1909. 


Epitor CANNER: In reply to Dr. Bitting’s letter asking for 
a description of the various grades of tomatoes and a suitable 
name for each grade, I answered him. personally, as. requested, 
but would like to add a few words supplementary, in your 
valued paper. My idea is that there should be but three 
grades of canned tomatoes recognized by law: ‘‘Standards,’’ 
‘*Seconds’’ and ‘‘Fangy.’’ The seconds especially should 
be labeled ‘‘SECONDS”’’ in type so large that ‘‘he who runs 
may read.’’ If the government can define what constitutes a 
STANDARD and make every packer come up to that standard 
or label anything below that grade a ‘‘SECOND,’’ we would 
then be solving a problem which has cost the packers of toma- 
toes a market for several million cases of goods every year. 

For example: Mr. A buys tomatoes for $8 per ton and 
packs them into ‘‘seconds’’ and his yield is thirty cases per 
ton. His tomatoes per case cost him 27e, his peeling cost him 
514¢ per case; while Mr. B pays the same price for raw stock 
and packs good standards and gets twenty cases per ton. 
Thus B’s tomatoes cost him 40c per case and his peeling 8¢ 
per case, a difference on the two items of about 16c per case. 
Mr. A will, in all probability, put a finer label on his toma- 
toes than will Mr. B. There will be no intimation whatever 
on that label that the content of the can is not a full standard. 
Mr. A will know it, the broker who sells the goods will know 
it, the jobber will know it.by cutting a dozen cans, more or 
less, as samples before buying the goods, and will probably 
buy them because he can get them at a concession of 2c 
per dozen from ruling prices for standards. But how. about 
Mrs. Consumer? Does she know it? No, but she will know it 
when she cuts a can for dinner after having bought and paid 
for it. Now, what is the verdict? The packer says there is 
more profit in that deal than if he had packed standards. The 


broker and jobber both say ‘‘that looks good to me’’; we’ve - 


made a sale by making a concéssion in price, whereas we prob- 
ably could not have made a sale of full standards at full price, 
because our competitor is buying ‘‘seconds’’ at ‘‘ concession 
prices.’’ 

That is the verdict of the packer, broker and jobber, who 
have not been deceived; they were not buying ‘‘a pig in a 
bag.’’ They were buying with their eyes open, having had 
every opportunity to know just what they were buying. 

But what of Mrs. Consumer, and what is her verdict? Dr. 
H. W. Wiley says the essence of the pure food law is to pro- 
hibit and prevent deception by misbranding, and that the label 
must represent the contents of the can, but Mrs. Consumer 
does not find this the case. She finds a can finely labeled, but 
only one-half full of tomatoes, and the balance water, and she 
then and there solemnly resolves to buy no more canned toma- 
toes, and thus the increase in production and the decrease of 








consumption goes merrily on, the labors of the publicity com- 
mittee notwithstanding. : 

During the last packing season there was a period from 
August 25 to September 10 that looked as though we were 
going to have a very light pack of tomatoes, and goods were 
advancing rapidly. It was my privilege during that period to 
visit a neighbor’s factory who had sold No. 2 tomatoes as 
futures at 55c, and he was packing them at the time of my 
visit, with his packing machine set to fill a can about one-half 
full and had a rubber hose attached to his water tank and 
run into the hopper of the packing machine and a 1%-inch 
stream of water running all the time. These goods went out 
when the market was quite firm and, I. expect, have received 
the execrations of every woman who has bought a can of them. 

How can we remedy this? By the government establishing 
a standard for ‘‘STANDARD’’ tomatoes, and anything under 
that standard to be labeled ‘‘Seconds.’’ Of course, anything 
above a standard may be labeled ‘‘Standard,’’ if the packer 
so desired, but nothing below. 

The test for a standard can of tomatoes should be that the 
solid contents of a can, when poured on a 44-inch mesh screen, 
must weigh one-half the gross weight of the can before opened; 
the tomatoes should be ripe, not necessarily entirely red ripe. 
The gross weight of a can of tomatoes is no index as to what is 
inside of that can. A can of water is about as heavy as a 
ean of tomatoes, but women do not want to buy water in tin 
cans; they can get that anywhere and at all seasons of the 
year. A No. 3 can of tomatoes, of good, standard quality, 
when cut and drained, as above suggested, will weigh 19 to 20 
ounces of solid matter, but to avoid the possibility of working 
a hardship on any honest packer, I would suggest that the 
standard be fixed as follows for No. 3 cans: One dozen cans, 
taken promiscuously from a lot, cut and drained one minute on 
sereen wire, 44-inch mesh, shall average 19 ounces solid matter 
per can, said tomatoes to be ripe fruit, not necessarily free 
from green, but of a good, red appearance. And anything 
under this standard shail be labeled ‘‘seconds,’’ with a penalty 
of confiscation for misbranding. There can be no deception in 
the higher grades, as a standard would be as full: of meat as 
a fancy, and the fancies are always sold by brand. 

This idea is just a little crude, but I believe it is the best 
way to establish a standard, and I believe a standard would 
enable every consumer to get her money’s worth and encourage 
her to buy more. TOMATO PACKER. 


E. C. HAZARD CO. TO REORGANIZE. 

It is announced that the E. C. Hazard Company and 
the Hazard Manufacturing Company, of New York, 
will reorganize. A new corporation will be formed 
which will amalgamate the two concerns and have a 
company which will devote its energies to handling 
grocers’ specialties, practically cutting out the merchan- 
dising of staple goods. The details of the organization 
are expected to be given out shortly. 














Standard Tin Plate Co. 
Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 

















The Trade-Mark Title Company 


FORT WAYNE, IND. 
Headquarters for Trade-Mark Information and Service 


THE TRADE-MARK TITLE COMPANY 
Designs Trade-Marks for New Goods. 


THE TRADE-MARK TITLE COMPANY 
Registers Trade-Marks in the Patent Office. 


THE TRADE-MARK TITLE COMPANY 
Protects Trade-Marks the World Over. 


We have agents in Every Country on Earth Having Trade-Mark Laws. 
We will quote Cost of Registration Anywhere. Free Report 
on Registered Status of your Trade-Marks. 


WRITE TO 
THE TRADE-MARK TITLE COMPANY 
FORT WAYNE, IND. 


Our bureau contains 
nearly 73, copies 
of registered brands. 
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“SIMPLEX” Cabbage Cutting Machinery 


Will Produce with ECONOMY Goods of QUALITY 
The “SIMPLEX” Shredder The “SIMPLEX” Cutter 








We guarantee our machines 
to please you. 


Could we do more? 





For their savings in material 


and labor they have no equal. 





The best results can be 
obtained only with machines 


which will economically 





produce goods of quality. 


(Patents applied for) 


q es Ee Send for “C-U-T” (our booklet) fully describing our “SIMPLEX” Cabbage Cutting Machinery 
Fumie THE SHREDDER MFG. CO. 


H. D. WILSON, Gen. Sales Agt. JACKSON, MICH. 




















YOU CANNOT AFFORD TO USE 86° GASOLINE NOR CITY GAS......TH 


SPRINGFIELD VAPORIZING MACHINE 


Is latest and best. It uses any form of naphtha usable in any gas machine. The fluid 
flows to the machine by gravity; a chain elevator (see cut) measures it exactly and then 
pours it on to a steam heated pipe, by which it is at once converted into pure vapor. 
This process is so accurate that we pass into the pipes 2314 cubic feet of vapor and 
97614 feet of air. 

See the simplicity of this process. Elevators of this type have been used for 
thousands of years. 

We avail ourselves of the simplest mechanical device for mingling exactly measured 
quantities of air and naphtha. There are no cams, no walking ‘beam, no eccentrics, no 
check valves, nothing to get out of order—nothing to leak. The gas produced furnishes a 
clear blue flame as clean as alcohol, and is conducted to the burners by the one pipe system. 

As compared with other illuminants, the cost of 1000 candle power (25 candle 
power for 40 hours) would be: 


Naphtha Gas, in incandescent burners, - - 3 cents 
Air Gas as made with 86° gasoline, - - - he 
Kerosene Oil at 12c. per gallon, - - - .;.”" 
Acetylene, (calcium carbide at 4c. per lb.) - - 2 
Electricity at Yc. per 16 candle power lamp per hour Be 


Don’t buy it—borrow it and try it out, noting exactly the above claims 


GILBERT & BARKER MANUFACTURING CO. Now Vor city 
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New York Judge Favors Prison for Food Law Violators. 

In conclusion of his rulings of nearly one hundred cases of 
violations of food laws, Justice Hoyt, of New York, stated last 
week that in his opinion more could be accomplished 
for the betterment of conditions by sending the of- 
fenders to jail instead of imposing fines. The warning 
was handed out that second offenders in his court could not 
expect any leniency. ‘‘ This court is disposed to be lenient to 
first offenders,’’ said the justice, ‘‘but hereafter dealers who 
are convicted of selling poisonous foodstuffs in this city will 
face long terms of imprisonment.’’ 


McCartney, California Food Sanitation Act to Be Tested. 


Last winter the state legislature of California passed a strict 
law providing for the sanitation of food producing establish- 
ments and places where foods are stored or distributed. The 
law, which is known as the McCartney pure food act, was 
drawn up by Senator McCartney, who is also a deputy district 
attorney of Los Angeles county. The enforcement of the law 
in that county has been placed in the hands of Mr. McCartney, 
and, naturally, perhaps, he is displaying considerable activity 
in doing so. In conducting his crusade for cleanliness of the 
food supply in Los Angeies he caused the arrest of practi- 
cally all of the leading commission men of Los Angeles who 
handle in a wholesale way fruit and produce. The charge pre- 
ferred against the merchants is handling fruit without prop- 
erly covering the same, particularly in the case of berries and 
cherries, this in violation of chapter 104, sections 1 and 2, of 
the act. The wholesalers have retained counsel and intend in a 
friendly spirit to test the validity of the law as applying to 
the wholesale distribution of products of the soil. If the law 
is sustained it will almost revolutionize the business as now 
sarried on. 


American Medical Association Condemns Benzoate of Soda. 


The American Medical Association, through its house of dele- 
gates, went on record at Atlantic City last Wednesday as 
opposed to the use of benzoate of soda, or any other pre- 
servative, in food products. The action followed the address of 
Dr. D. H. Bergey, of Philadelphia, who insisted that the use 
of any sort of preservative is harmful to consumers. The 
resolution will be taken to Washington by Dr. C. A. L. Reed, 
of Cincinnati, who was one of the chief opponents to the de- 
cision made by the board of referee appointed by President 
Roosevelt that benzoates were not harmful, and will be pre- 
sented directly to President Taft, who will be asked to support 
the legislation barring their use. Dr. Bergey’s arraignment of 
food preservatives started the movement for a national crusade 
by physicians. 


Doctors Condemn Preservatives and Urge Federal Inspection 
of Food Factories. 


The members of the American Medical Association at their 
meeting last week at Atlantic City, N. J., not only condemned 
all excepting the old-fashioned food preservatives, but urged 
the United States government to inaugurate federal inspec- 
tion of all plants where food for public consumption is pre- 
pared or manufactured. The doctors suggest that ne person 
afflicted with a contagious disease should be allowed to be em- 
ployed in putting up food products for consumption. 

The resolutions in full as adopted are as follows: 

Resolved, That the American Medical Association respect- 
fully urges upon Congress the necessity of amending the Na- 
tional Pure Food and Drugs Act in the following particulars, 
Vis. : 

1. To prohibit absolutely and unqualifiedly the use of ben- 
zoate of soda and similar preservatives in the preparation and 
preservation of foods destined for interstate commerce. 

2. To provide for a system of federal inspection of all 
establishments engaged in the preparation of foods destined for 
interstate commerce, such inspection having for its specific 
object (a) the prevention of employment in them of persons 
afflicted with a contagious, infectious disease; (b) the prohibi- 
tion of the use of preservatives, such as benzoate of soda, and 
(c) the prevention of the utilization of unclean and offensive 
waste productions, which now, by the use of such preservatives, 
are branded as foodstuffs and sent through the channels of 
commerce. 

3. To provide that the interpretation and construction of 
the law shall rest with the courts of the country. 


Mr. Warmington, of Warmington, Murphy & Co, 
the Cleveland, Ohio, brokers, visited the Chicago trade 
last week. 

Joseph Wolfinger, of the Dundas Canning Company 
Dundas, Wis., was in town last week making his head. 
quarters with W. S. Knight & Co., his representatives 
in Chicago. 

Among the visitors in the Chicago market during 
the week was Mr. Stone, of Balderston & Co., the wel] 
known canned goods and dried fruit brokers of Boston, 
Mass. Mr. Stone spent several days in the city, mak- 
ing his headquarters with Grant, Beall & Co., 42 
River street. 

“The coming year’s pack of pineapples in the Ha- 
waiian Islands will be the best in quality we have ever 
produced,” said Frank F. Potts, San Francisco, repre- 
senting Theo. H. Davies & Co., Ltd., of Honolulu, 
Hawaii, to THE CANNER Monday. He is spending the 
week in Chicago and has headquarters at the office of 
T. J. O'Byrne & Co. Mr. Potts is on a tour of the 
United States in the interest of his house. “Scientific 
farming,” continued Mr. Potts, “is now the rule with 
our growers, and, with improved methods, they are 
producing a very fine quality of fruit. The Hawaiian 
pines are undoubtedly the finest in the world. Some of 
those grown in the islands weigh as much as eight to 
twelve pounds. There are nine canneries operating in 
the islands this season, and the total pack of these 
plants will approximate 600,000 cases, as compared 
with 550,000 cases packed.in 1908. The advertising 
campaign conducted in the interest of Hawaiian 
canned pineapple has increased the consumptive de- 
mand very materially. We are spending $60,000 in 
the United States this year and shall spend $12,500 at 
the Seattle Exposition alone. The canning season will 
commence on June 15 at the plants of the Pearl City 
Canning Company, the Haiku Fruit & Land Co., and 
the Hilo Fruit Company, which we represent. We are 
selling futures at the old prices.” 


NARROW ESCAPE FROM DROWNING. 


J. W. Cuykendall, president of the Atlantic Canning 
Company, Atlantic, lowa, recently had a narrow escape 
from drowning. Mr. Cuykendall and an employe of 
the Atlantic Canning Company were in a buggy which 
overturned, precipitating them into a swollen creek. 
Mr. Cuykendall wore a rubber coat, which caught in 
part of the buggy and held him fast, so that when he 
was finally pulled out of the water he was unconscious 
and did not revive for some little time. 


TOMATO PLANTS. 


It isn’t too late to sell tomato plants, if you've got 
more than you are going to need. Other packers are 
short on plants and a CANNER “For Sale” ad. will put 
you in touch with them without loss of time. 





CANNER classified ads. are read by all canners. 
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200,000 CANS CAPPED & TIPPED 
AT A COST OF $8.00 FOR FUEL 


The “ F. P.”” Gas Machine generates a gas unsurpassed for producing heat 
and light, therefore is especially adapted for canners’ use. 


























AUTOMATIC ECONOMICAL 


‘DURABLE 


SIMPLE 

















The Above Cut Shows the Complete Machine 


Requires no attention after starting. 

No Blower or other power required. 

Made of Copper, water or gasoline will not corrode it. 
“F. P” Stands for “Fool Proof” and “Fire Proof.” 
Over 60,000 machines in use for lighting. 


For use in heating Steels and Tipping irons, all that is required is the proper burners 
which we make. 


The Machine will pay for itself in two seasons, not considering the amount of labor saved 
and the better work performed, in comparison with other gas machines. 


We will give you a 30 day free trial and if not satisfactory you may return it. 
We do not want your money unless you receive full value for it. 
Write today for full particulars. 


INCANDESCENT LICHT & STOVE CO. 


427 E. Pearl Street, Cincinnati, Ohio 


_ The Ayars Machine Co., of Salem, N. J., selected an ‘‘ F. P.’’ Gas Machine for heating the steels on their capping 
machine and lighting their booth at the Canners’ Convention at Louisville, 1909. They were highly pleased. 


The Sprague Canning Machinery Co. are lighting their factory at raiatintin Ill., with five ‘‘ F. P.’’ Gas Machines, 
discontinuing the use of their own electric light plant. 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be ia Thie Office 
Not Later Than Tuesday. 





























WANTED=— 

















FOR SALE 











EXPERIENCED HELP WANTED. 





SEEDS. 








WANTED—A seasoned canned goods salesman for jobbing 

trade*who will justify a good salary to start with. Give all 
particulars in first letter. Address ‘‘L. H. K.,’’ care THE 
CANNER. 





WANTED—Good Hawkins capper operators and tippers for 
coming pea pack in Wisconsin. Address ‘‘C.,’’ care THE 
CANNER. 


FOR SALE—50 bu. of Country Gentleman Seed Corn, and 
25 bu. Extra Selected Early Evergreen Seed Corn of very 
high germination. Address Illinois Canning Co., Hoopeston, Ill. 





FOR SALE—New Stone Tomato Plants; true to name; stocky, 

healthy, in fine growing condition, at $1.50 per thousdnd; 
carefully packed for shipment and delivered at express office 
at our growing station in Central Indiana. Address Shearman 
Mercantile Co., Indianapolis, Ind. 








WANTED—By the Frimley canning factory, Hastings, H. B., 
New Zealand, factory superintendent, thoroughly experienced 
in packing and processing all classes of fruits and vegetables. 
Must likewise thoroughly understand and be able to work the 
Max Ams sanitary can machinery for making and closing 
eans. Address all replies in the first instance to the Max Ams 
Machine Co., Mt. Vernon, N. Y., giving full particulars. 





WANTED—Experienced capping machine man for New York 
State plant, for season, July 1 to November 1. Address 
Box 786, care THE CANNER. 





WANTED—Experienced canning factory help; steady employ- 

ment year round; 1 kettle man, 1 man for corn cutting and 
mixing room, 1 man for pea blanching room, 1 man for Haw- 
kins capper, 1 millwright on elevators and general all around 
mechanic. Address O. 8. Dingee, Supt. P. A. Marsh Canning 
Co., Belvidere, Ill. 





WANTED—Two men for Hawkins cappers and patching dur- 
ing the coming pea season. Address “W. D. N.” care THE 
CANNER. 








POSITIONS WANTED. 





WANTED—Position, by expert processor with twenty-four 

years’ experience. Have had entire management of plant for 
years. References the very best. Address ‘‘A. B. C.,’’ care 
THE CANNER. 





WANTED—Position as superintendent-processor; can handle 
any line, any can; also build and equip factories. Address 
E. L. M., corner Fifth and Locust Sts., Yankton, S. D. 





WANTED—By expert capper operator and two tippers, en- 
gagement for season; Hawkins or Ayers cappers. Best of 
reference; state wages. Address ‘‘G. G.,’’ care THE CANNER. 





WANTED—Position as superintendent-processor by a compe- 
tent man. Address Box 84, Bonner Springs, Kan. 








MISCELLANEOUS. 





WANTED—Brokers having no domestic sardine account, to 
write Box 162, Portland, Me. 








MACHINERY WANTED. 





WANTED—One second-hand Plummer Pea Blancher; must be 
in first-class condition. Address ‘‘M.,’’ care THE CANNER. 





FOR SALE—100 bushels first-class Acme sweet corn seed, 98 
per cent germination. Address Sac City Canning Co., Sae 
City, Ia. 


FOR SALE—2,000 pounds pumpkin seed saved from cheice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 











MACHINERY. 





FOR SALE—Cheap, one second-hand Monitor string bean 
grader in good order. Address ‘‘Y.,’’ care THE CANNER. 


FOR SALE—The best Tomato Peeling Knife on the market. 

Removes all cores without wasting fruit. Satisfaction guar- 
anteed or money refunded. Price $7.00 per gross, f. o. b. 
Indianapolis. Address Shearman Mercantile Co., Indian- 
apolis, Ind. 








FOR SALE—One Sprague Pulp Machine, only in use two 
months. One Double Hand tomato scalder. Address Lorch 
Bros., Philadelphia, Pa. 





FOR SALE—Two Queen Tomato Fillers, in perfect condition; 
will sell reasonable. Address P. O. Box 163, Toledo, O. 


FOR SALE—One Judge Peach Peeling machine, in good con- 
dition; only used short while; you can own this outright and 
have no royalty to pay. Address ‘‘ Peeler,’’ care THE CANNER. 


FOR SALE—One Sinclair-Scott Rotary Pea Grader, first-class 

condition; 3 Knapp Boxers, for No. 2, No. 3 and 514” tall 
cans. The Fuller Canneries Co., 1111 Superior Ave., Vdt., 
Cleveland, O. 


FOR SALE—Practically new, 1 M. and 8. Corn Cooker-filler 

(upright) ; 3 Model ‘‘M’’ Corn Cutters; 1 M. and 8. Silker; 
corn conveyor belts; a bargain if ordered soon. Address J. C. 
Buck, Monroe, Mich. 


FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co., 
Keyser Bldg., Baltimore, Md. 


FOR SALE—One Stephens belt tomato filler; used only twe 
seasons; will sell cheap; as good as new. Address Frankfort 
Canning Company, Frankfort, Ky. 























MISCELLANEOUS. 
FOR SALE—4,000 gal. apple butter, containing one-fifth sugar, 
one-third boiled cider and the pulp from nice apples, mostly 
hand-picked; dried down, suitable for pie filler or preserving. 
will sell below cost of manufacture. Address Yeiter Bros., 
Alto, Mich. 





BOOKS ON AGEICULTURE. 





WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.56. 
Address Tus Cannume Publishing Co., § Wabash Ave., Chicago. 


FOR SALE—Used hydraulic press, 4-inch rods, racks 6x6, 
weight 24,000 pounds. Address 


Canetti Darr 
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BONANZA CANNERY LOCATION. 

For Fruits and Vegetables, at Chehalis, Lewis County, Wash- 
ington. Population, 5,000; county seat. Great opportunities 
for dairymen and fruit growers. Apples, Pears, Prunes, Cher- 
ries and Berries of all kinds grow to perfection. Prolific 
‘elds. Vegetables and all root crops unsurpassed. Fruits, etc., 
can be contracted from growers and output contracted to deal- 
ers direct, or jobbed out. No cannery within 40 miles. Ad- 
dress Citizens’ Club, Chehalis, Wash. 





FOR SALE—Tomato pulp, one carload; good color; heavy 

tomato pulp, preserved with benzoate of soda, Write us 
for sample and price. Also a lot of cypress tanks, slightly used, 
6 feet deep, 9 feet diameter; capacity, 2,430 gallons. Address 
Gypsum Canning Co., Port Clinton, Ohio. 





FOR SALE—Canners and packers, I can show you a way to 
cut down your box cost. Write me. Charles H. Rieth, St. 
Louis, Mo. 














CODE BOOKS, ETC. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excep 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through Tm 
CanneR, 5 Wabash Ave., Chicago. 











DEFINITION OF RECOGNIZED STANDARDS FOR CALI- 
FORNIA CANNED FRUITS. 


The following are the recognized minimum stand- 
ards on which transactions are based, below which no 
canner of standing will go, but the pack of several 
range higher : 

APRICOTS. 

No. 3 Extras.—Eight to the pound and larger, ripe, firm 
and well colored; free from rust, scale and all imperfections, 
fruit uniform in size and texture, not over 25 pieces in each 
ean, carefully packed; 28 ounces including can. 

No, 2. Extras——Same as No. 3 extras, slightly smaller 
fruit, not over 24 pieces in each can; 25 ounces including can. 

Extra Standard.—Ten to eight to the pound, ripe, firm, 
well colored, clean and uniform in size; not over 28 pieces in 
each can; 25 ounces including can. 

Standard.—Twelve to the pound, same quality as extra 
standard, fairl@felean, uniform in size; not over 36 pieces to 
each can; 25 ounces including can. 

Seconds.—Smaller than twelve to the pound, fairly firm 
and clean fruit, not good enough for standards; 25 ounces 
including can. 

Water.—_Same as seconds, unless otherwise specified; 25 
ounces including can. 

Pie.—Soft and imperfect fruit. 

PEACHES—FREE AND CLING. 
No, 3 Extras.—Worked from 24-inch peach and up, to 


peel out not less than 2%, inches, ripe, firm fruit; nicely 
peeled and worked; uniform in size and texture, with careful 
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work in canning; 8 to 12 pieces in each can; 28 ounces in- 
cluding can. 

No. 2/2 Extras.——Same as No. 3 extras, slightly smaller, 
8 to 12 pieces in each can; 25 ounces including can. 

Extra Standard.—Worked from 2% to 2%4-inch peach, to 
peel out not less than 214 inches; good work in peeling and 
canning; ripe, firm fruit, uniform in size, 12 to 14 pieces in 
each can; 25 ounces including can. 

Standard.—_24%4_ to 234 inch peach; to peel out not less 
than 214% inches, same quality and work as extra standard, 
14 to 16 pieces to each can; 25 ounces including can. 

Seconds.—Fruit not large enough for standards; fairly 
firm and worked; 25 ounces including can. 

Water.—Fruit not good enough for seconds; good sized 
pieces, not necessarily halves, unless specified as seconds or 
standards, in water when you use grade specified; 25 ounces 
including can. 

Pie.—Peeled, soft and broken pieces; unpeeled, small and 
overripe fruit. 

BLACK CHERRIES. 

No. 3 Extras.— Not less than 1 inch in diameter, clean and 
free from blemishes of all kinds; care taken not to bruise 
in sorting and canning, fruit uniform in size and color; 28 
ounces including can. 

No. 21% Extras.—Same as No. 3 extras, slightly smaller; 25 
ounces including can. 

Extra Standard.—% to 1 inch in diameter; must be sound, 
clean and free from blemishes; 25 ounces including can. 

Standard.—*4 to % inch in diameter, sound, clean and 
fairly free from blemishes; 25 ounces including can. 

Seconds.—Less than %4 inch in diameter, fairly clean and 
sound; 25 ounces including can. 

Water.—Same as seconds; 25 ounces including can. 

Pie.—All fruit not suitable for other grades. 

BARTLETT PEARS. 
No. 3 Extras.— Worked from 2%-inch and up; pare and peel 


out not less than 244 inches, evenly and nicely*peeled so as to 


keep natural shape of pear; free from worms and well cored, 
care taken in packing the cans; uniform size, fruit to be 
ripe and firm, 7 to 9 pieces in each can; 27 ounces includ- 


ing can. 


No. 22 Extras.—Same as No. 3 extras, slightly smaller, 
7 to 9 pieces in each can; 24 ounces including can. 
Extra Standard.—No. 215 pears to peel out not less than 


“72 


236 inches, evenly and nicely peeled to keep shape of pear; 


well cored, care taken in packing, uniform size, fruit to be 
ripe and firm, 9 to 10 pieces in each can; 24 ounces including 


can. 


Standard.—23¢-inch pear to peel out not less than 2% 
inches; same quality of fruit and work as extra standard; 10 


to 12 pieces in each can; 24 ounces including can. 


Seconds.—214-inch and less, ripe, fairly peeled and cored; 
12 to 14 pieces in each can; 24 ounces including can. 

Water.—Fruit not suitable for table grades and too good 
for pie. 

Pie.—All soft, broken and inferior fruit. 

All other fruit, as a rule, to be assorted in five 


grades. The largest and best to be used in packing the 
No. 3 and No. 2% extras; No. 2% extras slightly 
smaller than No. 3; always to be ripe, firm, clean and 














The Eby Fruit Knife 


Use the knife for both coring and 
peeling. They will pay for them- 
selves in a few hours’ work. Dorot 
handle the tomatoes twice. You 
lose time and spoil the quality of 
\ the fruit. If you are a canner, a 
Bsample knife will cost you very little. 












WRITE TO ME 


P.J.Eby, Trotwood, Ohio 

















©. E. McMEANS, 
Am. Soc. M. E. 


CHAS. A. TRIPP, 
Am. instr. E. E. 


HicHileans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 








. 
ee 


Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 
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perfectly free from all blemishes; the greatest care 
taken in working and canning, and at all times uniform 
in size and texture. 

The second size, or next to the largest, to be used 
for the extra standard grade; to be ripe, firm, clean 
and free from blemishes ; uniform in size and texture. 

The third size to be packed as standards; to be ripe, 
firm and fairly clean and free from blemishes ; uniform 
in each can. 

The fourth in size to be used as seconds or water. 

All inferior fruit, such as may be too soft, cracked 


or any other blemishes that make it unsuitable for the , 


other grades, irrespective of size, will constitute the 
fifth grade, and shall be used for pie. 





S. PETERSON & CO. APPOINTED CHICAGO DISTRIBUT- 
ING AGENTS FOR THE GIBSON, ILL., CANNING CO. 


Sales Manager John M. Paver, of the Gibson (lll. ) 
Canning Company, announces that they have ap- 
pointed S. Peterson & Co., Randolph and DesPlaines 
streets, Chicago, Ill., as their distributing agents for 
Chicago and suburbs. They also state that their Chi- 
cago salesmen, Messrs. T. J. Post and Ernest Hoskins, 
will make their headquarters at S. Peterson & Co.’s 
store and give their personal attention to all matters 
pertaining to the Gibson Canning Company’s line of 
canned goods. 

In this connection S. Peterson & Co. have issued the 
following circular to the retail trade: 

To Retail Grocers: 

It is said that heathen peoples worship idols—grinning, 
hideous, soulless figures—made of wood, clay or stone. 

If you are not an Idol Worshipper in the CANNED GOODS 
LINE, but believe in the existence of the REAL MAKER 
of the goods, as you doubtless believe in the wisdom and 
goodness of your own MAKER, we are the people to serve 
your needs. 

WE ARE DISTRIBUTING AGENTS FOR THE FOLLOW- 
ING PACKERS OF FINE CANNED GOODS: 

The GIBSON CANNING COMPANY of Gibson City, Ill.— 
The most modern and sanitary vegetable canning plant in 
the world. Packers of fine corn, baked beans, kraut, pump- 
kin, hominy, red kidney beans, tomatoes and peas. 

The SEARS & NICHOLS COMPANY, Ohio and Michigan. 
—Operating seven large canneries, packing everything in 
fruits and vegetables. 

The FREMONT CANNING COMPANY, Michigan.—High 
grade Michigan fruits and vegetables. 

The WASATCH ORCHARD COMPANY, Ogden, Utah.— 
Canners of the finest flavored ASPARAGUS packed. 

RED FEATHER brand fancy red Alaska salmon. SPORT 
brand faney Sockeye salmon. JUBILEE brand fancy red 
Alaska salmon. ARROW brand fancy red Alaska salmon. 
MASCOT brand fancy Columbia River Chinook salmon, and 
other special lines, including California canned fruits. 


ALL UNDER PACKERS’ LABELS, 

We are not MANUFACTURERS of canned goods. We are 
the agents of and distributors for the MANUFACTURERs. 
we serve them and we serve you by carrying a stock of their 
goods here in Chicago and supplying them to the trade as 
needed, and in large. lots for direct shipment. 

UNDER PACKERS’ LABELS. 

We are prepared to make you prices for spot or future 
delivery and the quality, the value, the merit are in the 
cans. The makers’ name is on each can and his guarantee 
as well as our guarantee is behind it. 


MARSH INCREASES CAPITAL STOCK. 

The capital stock of P. A. Marsh, 42 River street, 
Chicago, has been increased from $50,000 to $75,000. 
P. A. Marsh is putting in a large canning plant at Bel- 
videre, Ill. 


KANSAS COMMISSION’S INVESTIGATIONS OF VINE- 
GAR, PICKLES AND CATSUP. 


The following report on vinegar, pickles, catsup, 
etc., is taken from the May Bulletin of the Kansas 
State Board of Health: 

VINEGAR. 

No. 6365. Vinegar. Label, White Wine Vinegar. Manu- 
facturer, H. D. Lee Mercantile Company. Retailer, George J. 
Wilson, Alida, Kan. Acid, 3.9 per cent; solid, 0.26 per cent; 
ash, 0.06 per cent. This is a distilled vinegar and not white 
wine vinegar. Illegal. 

No. 7445. Vinegar. Label, Cider Vinegar, by inspector. 
Taken from bulk. Manufacturer and jobber, J. C. Burgess, 
Parsons, Kan. Retailer, Saylor Bros., Parsons. Acid, 2.15 per 
cent; solids, 1.15 per cent. Illegal. 

No. 7465. Vinegar. Label on barrel from which same was 
taken, Monarch Pure Cider Vinegar, Monarch Vinegar Works. 
Manufacturer, Monarch Vinegar Company. Retailer, Wilson 
& Legg, Mildred. Acid, 3.4 per cent; solids, 0.97 per cent. 
Adulterated and misbranded. Illegal. 

No. 7473. Vinegar. Labeled by inspector, Cider Vinegar. 
Manufacturer, Joplin Candy & Sugar Company. Retailer, 
Pinson & Son, Galena, Kan. Grand Regal. Acidity, 3.2 per 
cent; solids, 1.2 per cent; ash, 0.22 per cent. Illegal. 

No. 7498. Vinegar. Labeled by inspector, Cider Vinegar. 
Manufacturer, J. F. McKinney, Columbus. Retailer, J. B. 
Grisham, Columbus. Acid, 2.4 per cent; solids, 2.6 per cent; 
ash, 0.19 per cent. Illegal. 

No. 7527. Label, Vinegar, by inspector. Manufacturer, 
J. C. Padgitt, Hiattville. Retailer, Strode & Williams, Hiatt- 
ville. Acid, 1.5 per cent; solids, 1.2 per cent; ash, 0.18 per 
cent. Illegal. 

No. 7528. Vinegar. Label, Vinegar, by inspector. Manu- 
facturer, J. C. Padgitt, Hiattville. Retailer, John Landers, 
Hiattville. Acid, 1.5 per cent; solids, 1.3 per cent; ash, 0.20 
per cent. Illegal. 

No. 3320. Vinegar. Label, Vinegar. Acid, 3.94 per cent; 
solids, 2.16 per cent; ash, 0.31 per cent; P.O; in soluble ash, 
16.4 mm. Passed. 

No. 7482. Cider. 
Manufacturer, L. D. Middleton, Joplin, Mo. 


Label, Middleton’s Pure Apple Cider. 
Retailer, R. 











give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


Our 
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| The Hughlett Gan Lacquering Machine 





USED GENE/RALLY ALL OVER THE PACIFIC COAST 


To the Canneryman: 
Give the outside of your can some attention. 


lt must be finished to please the eye. 


hictanie up 


your pack to make it attractive and save it from rust. 


Too many rusty canned goods are on the grocery shelves today. 


May not this account partly for slow sales? 


Yours may be among them. 


The consumer passes the final verdict on your goods. 





The cost of lacquering is trifling; the process is easy with this machine. 


and sample lacquered can. 


Write -us for circulars 


Address all communications to 


BLAINE, WASHINGTON 


SEELY BROTHERS, : 









































STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 


CHICAGO ano BALTIMORE 

















If you want to do your work better than you ever did 
before, get one of these machines into your plant 








The Plummer Pea Blancher 


THE GREAT TRIPLE TANK MACHINE 
COMBINED BLANCHER AND WASHER 


This machine performs the blanching in the most simple, 
practical and scientifically correct way possible. 

Results:—It saves LABOR, saves WATER, saves 
STEAM! In actual practice it has been demonstrated that 
peas blanched by this method stand much more processing with- 
out cracking, thereby saving swells and giving an article which 
shows up whole and clean when the cans are opened. 

Shipping weight, 2,700 lbs.; length, 17 feet; width, 4 feet. 

Sold complete with Reeves Variable Seed Counter Shaft. 


We guarantee this machine to be vastly superior to any 
single tank machine. It is built stronger and will 
out-wear any other blancher on the market. 

Send for detailed description, list of users and facts in regard 
to comparative merits. 


Sprague Canning Machinery Company 


Factory, Hoopeston, Ill. Sales Office, Chicago, Ill. 
DANIEL G. TRENCH & CO., General Agents 
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Hardwick, Galena. It is preserved with benzoic acid, and is, 
therefore, not pure apple cider. legal. 
PICKLES. 

No. 7516. Pickles. Label, Magic City Brand Pickles. 
Squire Dingee Company, Chicago, Ill. Manufacturer, the same. 
Retailer, Miller Bros., Mulberry. Inspector Pipe. Aluminum 
salts present and not stated on label. Illegal. 

No. 7157. Pickles. Label, Eagle Brand Fancy Mixed; 
packed by Steinhorst-Morrin Pickle Company. Retailer, West- 
ern Coal & Mining Company, Franklin. Aluminum salts not 
stated on label. Illegal. 

No. 3612. Pickles. Label, Choice Sour Pickles. These 
pickles were contained in a quart Mason fruit-jar, closed by a 
zine cap, in the top of which is inserted a glass or porcelain 
plate to protect the contents from the zine cap. The samples 
were sent in by a man who has been poisoned and made quite 
sick by eating one pickle from the can, as had also his wife. 
The wet pickles contained 0.125 per cent of metallic zine. This 
for the whole can would be equivalent to 53.5 grams of erys- 
talline zine acetate, showing that the vinegar in the jar has 
strongly attacked the zine top. Householders should be warned 
against purchasing products of an acid nature in this kind of 
cans, or of the use of such cans for products of strongly acid 
nature. 

No. 7509. Pickles. Label, Extra Fine Sweet Gherkins. 
Manufacturer, William Henning, Chicago. Retailer, W. A. 
Bowden, Burden. Preserved with benzoie acid; alum absent. 
Illegal. 

No. 7510. Pickles. Label, Sweet Pickles, prepared with one- 
tenth of one per cent of benzoate of soda. Manufacturer, 
C. F. Claussen & Sons, Chicago. Retailer, S. H. Wells, Dexter. 
Contains alum, which is not stated on label. Illegal. 

MISCELLANEOUS. 


No. 7481. Catsup. Label, Middleton’s Tomato Catsup. 
Manufacturer, Joplin Chemical Works, Joplin, Mo. Retailer, 
R. Hardwick, Galena, Kan. It is preserved with benzoic acid, 


which is not stated. Illegal. 
No. 7466. Catsup. Inspector Pike. 
and preservatives. None found. Passed. 
No. 3540. Label, Condensed Tomato Soup. Examined for 
added color and preservative. None found. Passed. 


Examined for color 


THE BEET-SUGAR INDUSTRY IN THE UNITED 
STATES. 

In response to a resolution of inquiry which passed 
the Senate April 8, Secretary Wilson has forwarded a 
report of the beet sugar industry in the United States. 
This report contains an interesting summary of facts 
and figures relating to this industry. 

In 1896 there were six beet sugar factories in 
operation and one building, having altogether a capac- 
ity for slicing 4,000 tons of beets daily. In 1908 


there were sixty-four factories, with a total Capacity 
of 50,000 tons of beets daily—more than a twelve. 
fold increase. 

From 1898 to 1906 our production of beet sugar 
grew from 36,000 tons to 484,000, an increase of more 
than thirteen-fold in eight years. 

in 1896 41,000 acres of beets were harvested: jn 
1906, 376,000 acres, or more than nine times as great 
an area. 

The price of beets, like prices of other farm crops, 
has risen steadily. In 1896 the factories paid $4.10 
per ton; now they have to pay $5.35. 

In 1898 the farmers had 364,000 tons of beets to 
sell to the factories, for which they received $1,- 
564,000. In 1906, just eight years later, they had 
4,236,000 tons of beets to sell, and received for them 
$21,604,000—a twelve-fold increase in beets and a 
fourteen-fold increase in money returns. 

The total amount paid out by factories for beets 
during the past twelve years amounts to $121,000,000. 

The total capital invested in beet sugar plants in this 
country is about $70,000,000, and this does not include 
investments made by factory owners in farm lands, 
irrigation works, etc. 

Among other things, the Senate called on the sec- 
retary of agriculture to state how much beet sugar 
can be produced in the United States. The secretary 
replies that we have demonstrated conditions of soil 
and climate favorable to beet culture in an area of at 
least 274,000,000 acres, and that it will only take one 
acre out of every 200 of this to produce all the sugar 
we now import from foreign sources. 

He estimates “that if the sugar beet were grown 
throughout those portions of the United States adapt- 
ed by nature and with the aid of irrigation to its 
culture, with a system of rotation including the culti- 
vation of the beet every fourth year, 15,000,000 tons 
of beet sugar could be produced in the United States 
annually, or more than the world’s total production 
of sugar at the present time.” 

It appears from this report that the people of 
European countries have to pay a good deal more 
for their sugar than we do. For the years 1904-1907 
the average retail price of lump sugar in Naples and 
Milan was 13% cents per pound, in Amsterdam, 9.4 
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MACHINERY ENGINES BOILERS 


We list below a few of our many hundred special values. These items are ready for immediate 





shipment, and are offered subject to prior sale. 


CORLISS ENCINES 


1-24x48 Sioux City right band Corliss Engine. 

1-22x42 Bates right hand Corliss engine, with 
rope drive. 

3 pairs 24x48 Wheelock engine for rope rive. 


3 pairs 36x60 


1-16x36 Allis Corliss engine. 


Write for our free Bargain Catalog No. 832. 


PUMPS 


1-16x14x10 Worthington duplex steam pump. 

1-14x 7x10 ee oe br ) 

1-20x12%x12 Wheeler & Tappen duplex steam 
a 


pump. 
3-24 inch 3,000,000 gallon centrifugal pumps. 
1 No. 15 Morris centrifugal sand and drainage 
pump. Direct connected to duplex engines. 
1 No. 15 Morris centrifugal pump for belt drive. 
Also complete line of boiler feed pumps, both 
single and double acting, vacuum and hydraulic 
pamps, in fact, pumps of all sizes and descrip- 
tions. 


Prices cheerfully furnished upon application. 


BOILERS 


7-500 horse power Babcock & Wilcox water tube 
boilers with B. & W. chain grates, about & 
years old. 1601bs. pressure. 

Also complete coal and ash handling appa- 
ratus capable of taking care of these boilers. 

4-250 horse power Heibe water tube boilers with 
Oliver patent grates. 100 lbs. pressure. 

1-1% horse power Morrison corrugated furnace, 
internally fired boiler, 125 lbs. pressure. 

24-78x20 Horizontal tubular boilers, triple riv- 
eted, %4-in. shell, 5%-in. heads; Murpby far. 
nace and stoker on all boilers, also coal and 
ash bandling apparatus for these boilers, 


It illustrates and describes thousands of won- 


derful bargains in merchandise of every kind, including Building Material, Lumber, Pipe, Rope, 
Chains, Belting, Etc. You save 30 to 75 per cent on every article you select. Send for our 


Special Machinery Bulletin. 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, 


36}Telephones—All Yards, 1900. 


GHICAGO 
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Patented March 2d, 1969. Patent No. 914234. 


Improved 1909 Stamper 


Is not an experimental machine, but is used by all the 


leading canners. It will stamp narrow-rimmed bean 
cans without discoloring the beans; it will also stamp 
damp cans or cans containing syrup goods. The ma- 
chine is solidly built and has improved firm-holding 
type holders that can be changed quickly. It can be 
adjusted for low flat No. 2 cans or tall No. 3 cans 
without loss of time. The machine is fully guaranteed 
and any improvements made will be furnished free for 
five years from date of purchase. Over 300 machines 


now in use. 


PERFECT CAN STAMPER CO. 


LE ROY, N. Y. 














The String Bean Cutter that Cuts 


You do not have to run the Beans through but ONCE to 
CUT them. (No sorters required to sort out the beans that 
are not cut.) 

Let me send you a Smith- Townsend String Bean Cutter on 
trial in your own factory. 





Manufactured by Z. P. TOWNSEND, Sauquoit, N. Y. 





W. H. Smith Unites’ Slates and Canada Le Roy, N.Y. 























Spray Your Cans 
FEDERAL SANITARY CAN COATING 








(Patented) 


Complies with all the requirements of the U. S. Pure 


Food Laws. Applied by means of a sprayer especially 
constructed for this fluid. Coats 5,000 to 20,000 cans 


daily. Cost per thousand, including labor, $2.25. 
OUTSIDE LACQUERS Bright Cold, Blue, Red 


FOR BRUSH OR MACHINE 


DRY IMMEDIATELY 


For Prices and Sample Cans, Write 


FEDERAL PAINT COMPANY 


18th and Hampshire Sts., SAN FRANCISCO 
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cents; in Madrid, nearly g cents; in Stockholm, 7% 
cents; in Vienna and Budapest, 744 cents; in Paris, 
6% cents; in Dresden and Bremen, nearly 6 cents, 


and in Brussels, 534 cents. 

The prices given are for lump sugar because that is 
the grade most uniformly quoted in the European 
statistics. This grade appears to be much more gen- 
erally consumed than granulated in most countries of 
Continental Europe. 

The Brussels sugar convention, 
effect September 1, 1903, caused a radical reduction 
of the price of sugar in many European countries. 
In Belgium the fall in the retail price was 34 cents 
per pound, in the German cities 134 cents, and in 
Austria-Hungary 14cents. 

The secretary gives a flattering account of the prog- 
ress made in developing the beet sugar industry, and 
takes a very cheerful ‘view of its future prospects. He 
concedes that some failures occurred among the earlier 


which went into 


factories, but shows that the later factories haye been 
quite uniformly successful. He says that wherever 
factories have been successfully operated the values 
of farm lands have risen very decidedly, especially 
lands under irrigation in the far West. He says beet 
culture improves the land and educates the farmer. 
The operation of a factory leads to the investment of 
capital in many industries more or less related to beet 
sugar production. The by-products—pulp and mo- 
lasses—are fed to stock, and their use has largely in- 
creased the amount of livestock kept and fed in most 
factory districts. 

Beet sugar factories are 
tion in sixteen states. 

Colorado leads all other states engaged in the in- 
dustry, having sixteen factories. In 1907 these pro- 
duced 169,000 tons of sugar, or enough, if it had been 
passed around, to give all the people in the United 
States four pounds apiece. 





now in successful opera- 











THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 








' 


Sea under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
. B. cars Hoopeston, Illinois. For further information and catalogues, address 
Chicago, Illinois. 


Susanue Canning Machinery Company, __ Sole Owners and Manufacturers, 














The HARRIS PATENT POWER HOIST anp nar MACHINE 


“2S 
a@——-—t 


Oras 4 F \onre 
| 















Gold under C, S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
further inf ion and L 

address 









































Cc. S. HARRIS COMPA) *, 


Sole Owners & Manufacturers, 


ROME, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








THE STAR 
CAPPING MACHINE 






eidels 
Pes 





This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CoO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - . - CHICAGO 
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Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 





THE UNIVERSAL LIQUID FILLER 


Continuous, Trayless and entirely automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height. 
IT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 
can are quickly made. 


Works Equally Well on Studhole Cans or 
@pen Top Sanitary Style Cans 


Capacity on Gallon Cans, 26,900 10 hours, on smaller 


sizes, 40,000. 


SPRAGUE CANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL, 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
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California and Michigan follow Colorado at a fe. 
spectful distance in the race for second place. Michi- 
gan has the same number of factories as Colorado 
but their product is considerably smaller. Californig 
has only nine plants, but some of the latter are yery 
large. From year to year the production of sugar i 
about the same in the two states. i 

Utah has five factories and they are strong pro- 
ducers. Idaho and Wisconsin follow with four each 
and there are ten states with one factory each, _ 





THE WORLD’S WEATHER. 

_The weather bureau has come in for a good deal 
of attention of late. The notable failure to forecay 
the inauguration day storm at Washington was an Op- 
portunity not to be denied the critics. And there haye 
been other times when individuals and companies haye 
been displeased because the day’s prognostications were 
not realized in actual conditions. The joker has often 
found the “weather man” an acceptable subject. 

There is another side to it. The fact that people 
do get unhappy if the forecast proves incorrect is eyi- 
dence of the hold gained by the bureau upon popular 
confidence. Storms have been heralded for days ahead. 
Navigation has profited greatly by the service, the 
warnings having saved many a hazard since the bureau 
was established. Taking every criticism at its full 
value, there is a large residuum of accomplishment to 
the credit of this part of the government work. 

The proposition to gain the co-operation of the na- 
tions in establishing interrelationships of weather sery- 
ice that will be ocean wide in their scope has past 
achievement on smaller scale to support it. The two 
factors of prospective success are the work already 
done and wireless telegraphy. What would have 
seemed impracticable a decade ago now appears rea- 
sonable and likely of accomplishment. The leading 
meteorologists of the world are to meet in London in 
a few weeks to confer. 

There must be a uniform method of taking and 
transmitting meteorological observations. There must 
be stations in many places. There must be wireless 
equipment of the larger vessels. Thus from shore to 
vessei within wireless reach, and from vessel to vessel 
the weather news may be transmitted in a series of re- 
lays across the sea and into the interior. The result 
would be a world weather map showing the storm con- 
ditions existent and enabling the observers anywhere 
and everywhere to make their forecasts. -The idea ap- 
pears feasible. If it were to be arranged by agreement 
among the principal nations it would be another tri- 
umph of science and another evidence of the steady 
shrinking of the bounds of old earth.—Chicago 
Tribune. 





CANNERS’ AND OTHER FOOD PACKERS’ TRADE- 
MARKS DECIDED TO BE REGISTERABLE. 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Com- 
pany, Ft. Wayne, Ind. 

Serial No. 29,811. Words, “Juneau Brand.” Owner, John 
Hoffmann & Sons Company, Milwaukee, Wis. Used on canned 
fruits, vegetables, salmon, Pork and beans. 

Serial No. 41,069. Words “Crimson King.” Owner Pratt- 
Low Preserving Company, Santa Clara, Cal. Used on canned 
fruits and canned vegetables. 
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FOR 


Packer’s Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 



































GENERAL OFFICES: 
PITTSBURGH, PA. 





TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. 8. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN GULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 

















That Will Cut Your Tel- 
A CO D egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 


Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


Order Through: The CANNER, 
5 Wabash Avenue, Chicago 





Codes forwarded same day order is received 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 








81 FULTON STREET 






































WE BUY TIN 
SCRAP= 


THE VULCAN DETINNING CO. 


114 Liberty St., NEW YORK, and STREATOR, ILL. 



























THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering to the canning trade this work we do so in the 
belief that it is a and e 
text book on the art of canning. 


PRICE $5.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 






































HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICACO 











58 THE CANNER AND DRIED FRUIT PACKER. 
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BOOKS YOU OUGHT to HAVE 








| A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 








By an Expert Processorand Chemist 


‘This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


(Order througd THE CANNER CASH WITH ORDER 








PROF. DUCKWALL’S New Book 


Canning =d Preserving 








BACTERIOLOGIGAL TECHNIQUE | 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


| 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave. Ghicago 
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FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO. 


5 Wabash Ave., - - Chicago 














Please send us THE CANNER AND Driep Fruit 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 











GOOD BOOKS F°*4 


Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. 8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. B. M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Netes on Apple Culture. By Prof. L. & 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. ; 
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ASSOCIATIONS 


The associations listed below include the “nape organizatioas in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 














National Canmners’ Hesociation. 


CHAS, 5. CRARY, nem, L, A. SEARS, Vice-President, FRANE E. GORRELL, F hd and Treas., 


fell Pi 000 .00; 60,000 
s50,c00" $15.00; 150,000 ‘to ee Gs to 108-000, $10.00; 100,000 te 


Gestern Packers’ Canned Goods’ Association. : 


L. J. — ap W. B. “% nee FRIEND F. WHLEY, See’y and Treas., 
Ind. 
@ canners in om Indiana, miiingis” fo Kentucky, Michigan, Minnesota, weer "Raseen, Nebraska, Ohie, 


gual ank Winans oon. Po for mem 
Southern Canners’ Assoctation. 











B. A. CRADBOCE, President, J. C. SAUNDERS, JR., Vi 
beat team = Rew toetresisent, FESTUS RHODES, Geeo’y and Treas., 
Indiana Canners’ Association. 
Ww. es ge President, CHAS, LATCHEM, Vice-President, F. JOB. sone, eee and Treas., 


Initiation fee, $2.50, Annual dues, $5.00. 


Obio Canners’ Association. 


J. 0, WARVEL, President, 8. W. COURTRIGHT, Vice-President, 
. , : ce- t, JAS. scones, ad | and Treas., 


Tri-State Packers’ Association. 7 

: FFECKEER, E. GREENABAUM, Vi ; Bi 3 a ; 
Ww. ©. ZO. S ra Le] Vig Preside dent, Easton, Md. vata te tas ena, DASE "Beoretary oa Treasurer eee ee ee R. 7, 

=f my Be a om Bae wt hae yah e of New Jersey, ware Tesslexh and dee Seektes chess 00 


Kentucky Packers’ Association. 


E. 0. TANNER, President, STEELE READING, Seorstary 
McKinley. Frankfort. . 

















Canners’ League of California. 


, GRAHAM, President, San Jose. F.. F. STETSON, Vice-President, Los Angeles. ISIDOR JAOO: Vice-Presiden’ Franeises, 
sag HOWARD OC. ROWLEY, ry, San Fransisco JaY DEMING, Treasurer, Tranelsen lbp 


New York State Canned Goods Dackere’ Hescciation. 
JMMES FP. OLNEY, President, E. 8. THORNE, . Vice-President; » pomomey, MH. beta rh oy Treasurer, 
eee Ming Bs merce eaguaed 10 (eee Liloaea tn tow Yore Start sictist we sesheniy, Ben Wee 
Iowa Canners’ Hssociation, 
JACOB WACKENBARTH, President, 4. T. BIRCHARD, Vice-President, Ez. W. vane, ww Ree Treas., 
Persons or rms engaged in the manufacture of canned‘fruits or vegetables are eligible. Annual dues: — 











HEGERLE, Presid A. AGNEW, Vice-President i fie oy 4. M. HATOH, Treasurer, 
F, 5 . ’ r) 
me St. Bonifacius. - Gannon Falls. os le ae ny Faribault, 


Oanners in Minnesota are eligible. Annual dues: $5. 


Presid: Marionville. Mi rt Valley Ca neve’ Hse L. I, MOORE, Sec’y and Treas., Oregon. 
B, GULIAETD, Brccitent, Marien... vesiness ie imasiad Oo dian to heme, <j . 


LEITSCH, Presid: AMES, Vi uate f He MADSEN, T CHAS. VOIGT, Secretary, 

» c . Ww. t, Cc. MA , Treasurer, 

am Columbus. ue mr “x Me Manitowoc, Sheboygan. r 
These engaged in the canning business in Wisconsin are eligible to membership. 


Michigan 2 ell 
= sem a 











W. 8. THOMAS, President, 
Grand Rapids, Mich. 

















ili may sua, er aa, nt SOR a Soom tery se dnciaeinil 
GEO. COBB, P t, JOHN 8T <<. See and GEO. W. ion 
Portland, Me. Terre Haute, Ind x. Y. 
National Canned ee and Dried fruit Brok “Brohers ve’ Heeceiation. 5 f . 
Y. L ee _ ei, oni Y, ain Secretary, Meira <= Vice-President, spans. Ze , Treasurer, : 
National food Manufacturers’ Asecciation. a : 
T. J; CARROLL, President, . WILLIAMS, First Vice-President, . 2 RDAN, Secend Vice-President, ; 
Gloucester, Mass. Detroit, Mich, New ¥ ; 
WILLIAM H. , Treasurer, EE. 0. JOHNSON, 
ocmmdatian 3 “shes 1 YOY eel” Sap, teeter. : 
Gulf Coast Canners’ Association e 
CHAS. H. TORSCH, President, w. K. M. nas = Vice-President, I. HEIDENHEIM, Secretary-Treasurer, Re gs 
Bay 8t. Louis. Biloxi. Ae 





Baltimore Canned Goods Exchange 


JOHN S. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, oe ll LEANDER LANGRALL, Treasurer, 














Wheeling Cans and} 
Solder Hemmed Caps | 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. ‘The Solder is in the right place and 


re “F > Plenty of it. : 3 “ 
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@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN Company | 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 











